CHEFS  SPECIALTIES 

it  H  2.  $  TOFU  BLOSSOMS . 9.25 

Palais  c i  blended  tofu,  mired  w.  fine  chopped  vegetable,  Med  9 
golden  w.  a  dpptog  sauce  of  ima  bean,  com  kernel  &  tomato 

^  &  Jfc  ft  BUDDHA  CRISPY  FRY . 9.25 

Shredded  cut  Zucchini,  carrot,  golden  needle  mushroom 
&  Chinese  mushroom  wrapped  by  bean  curd  sheet,  lightly 
breaded  a  fried  to  crispy. 

ii  ftfi!UL$  STUFFED  BEAN  CURD  IN  BLACK 

<*  *  )  BEAN  SAUCE  (STEAMED  OP.  FRIED) . 9.25 

Cubes  of  bean  curd  stuffed  with  finely  chopped 
vegetables  in  a  tasty  black  bean  a  garlic  sauce. 

ft  +  MUSHROOM,  MUSHROOMS  RICE  NOODLE 

(A.  vT  >  OR  CHOW  FUN  (BROAD  &  WIDE  NOODLES)  9.50 

This  is  a  must  for  pasia  lovers:  a  quick  stir  fry  of  hair  thin 
rice  noodle.  Topped  w.  five  different  kinds  o(  mushrooms, 
vegetarian  ham  a  Chinese  green  kale  in  a  fight  sauce. 

ft  fill  id)  ft  GOLDEN  FEATHER  KNISHES . 9.50 

A  thin,  delicately  seasoned  pastry  roll  filled  with  a  leathery 
potato,  carrot  whip;  lightly  golden  Iried. 

&  ft  #  *  DYNASTY  MOCK  CHICKEN . 9.50 

Chunks  ol  mock  chicken,  served  with  a  rich,  delicious 
spicy  sauce,  garnished  w.  broccoli  a  cauliflower. 

£  A  MOCK  FISH  IN  BROWN  SAUCE . 9.50 

Mock  fish  made  from  a  combination  ol  taro  mot  a  wheal  Hour,  fried 
to  golden,  served  on  bp  of  a  bedding  ol  vegetable  a  brown  sauce 

*  $  _t  ft  STIR  FRIED  VEGETABLES 

SOUTH  SEA  STYLE . 9.75 

Diced  cut  mushroom,  asparagus,  cauHtower,  green  pepper, 
tomato  a  fresh  pineappte  sauteed  a  served  in  a  pineapple  she! 

>t  «]  *  t  GOUSMET  VEGGI  BASKET . 9.75 

Sauteed  lender  green  kale,  asparagus,  broccoli,  oyster- 
mushroom,  snow  pea  a  chestnut  served  to  a  laro  root  nest 

*.  ft  VEGETABLE  TEMPURA . 9.S5 

A  variety  ol  selected  Iresh  vegetables,  deep  fried  lo 
golden  in  a  light  baiter  w.  a  rich  dipping  sauce 

STEAM  RAINBOW  BEAN  CURD . 10.95 

Steamed  nice  arrangement  ol  bean  ojrd,  Chtoese  mushroom, 
carrot  a  mock  ham,  topped  w.  a  dear  sauce,  garnished  w. 
Chinee  green  kale 

&  i  ££  &  TWIN  MUSHROOMS  WINTER 

MELON  ROLL  (SEASONAL) . 18.95 

Section  ol  asparagus,  Chinese  mushroom,  carrol  a  mock 
ham,  rolled  up  by  a  thin  layer  ol  winter  melon  a  steamed. 

vV  a,  +  LAND  AND  SEA  DELIGHT . 10.95 

A  comb na Son  o!  mock  seafood,  meal  w.  crunchy  Chinese 
broccoli,  straw  mushroom,  asparagus,  snow  pea  a  carrot  in  a 
gingery  dear  sauce. 

«.  A  4  PHOellXRO^L1 (FRIED) . 10.95 

MOT  AND  SPICY 


LUNCH  SPECIAL  MENU 

SERVING  MONDAY  TO  FRIDAY 
11 :30  AM  TO  3:00  PM 
EXCEPT  HOLIDAYS 

INCLUDES: 

WONTON,  HOT  &  SOUR  OR  CORN  with  TOFU  SOUP 
BROWN  OR  WHITE  RICE 

MOCK  MEAT,  WHEAT  GLUTEN  ONLY 

ItftWlSliLft  1.  String  Bean  and  Broccoli 

in  Black  Bean  Sauce . 5.25 

&  #  Ik  ft  2.*  Eggplant  in  Garlic  Sauce . 5.25 

ft  -ft-  &  3.  Sauteed  Mixed  Vegetables ...  5.25 

5$  tf]  4.  Sweet  and  Sour  Pork . 5.25 

0  ptj  5. ‘Sliced  Pork  Szechuan  Style..  5.25 

%  ft  m  6.*  Kung  Pao  Chicken . 5.25 

ft  ft  7.*Tai  Chin  Chicken . 5.25 

If  &  +  8.  Beef  with  Snow  Peas . 5.25 

si  &  4-  9.*  Beef  w.  Chili  &  Black 

Bean  Sauce . 5.25 

3.  +10.  Beef  with  Bean  Curd . 5.25 

ft  $  $  *1  11.  Vegetable  Lo  Mein . 5.25 

+  &  ft  &  12.  Shredded  Pork  w. 

Bean  Sprout . 5.25 

ft  1$  5  $  13.  Bean  Curd  w.  Mixed  Vegetables  5.25 

ft  ft  £  14.*  Fried  Bean  Curd  in 

Spicy  Sauce . 5.25 

i.  £  U.  1 5.*  General  Tso  Chicken . 5.95 

^  if  H  16.*  Dynasty  Mock  Chicken . 5.95 

ft  £  17.  Mushroom,  Mushrooms . 5.95 

ft  +18.  Beef  with  Asparagus . 5.95 

£  &  W  #  +  19.  Sesame  Lemon  Beef . 5.95 

Ift  t  +  ft  if  20.  Cantonese  Chow  Fun . 5.95 

St  ft  SR  £  $  21 .  Stuffed  Bean  Curd  in  Black 

(i&  A  ft  )  Bean  Sauce  (Slaamed  or  Fried) . 5.95 

g  f,  a.  18  22.  Tofu  Blossoms . 5.95 

£  ft.  ft  II  23.  Fried  Sesame  Chicken 

with  Lemon  Sauce . 5.95 

jfli  ft  £  Jl  24.  Gourmet  Veggi  Basket . 5.95 

*  HOT  AND  SPICY 


v — -v-  -v  **?■■■ 


Certified  Kosher 
Take  Out  Menu 


CHERRY STREET 
CHINESE  VEGETARIAN 
RESTAURANT 


GaCG  For  DeCivety  l 


1010  Cherry  Street 
Philadelphia,  PA  19107 

Phone:  (215)  923-3663 

Fax:  (215)  923-4909 

OPEN  7  DAYS  A  WEEK 
Mm.  -  Thurs ..  11:30  AM.  - 11  PM. 
Fri.  ■■  Sat.:  11:30  AM.  ■■  11  PM. 
Sunday:  12  Noon  - 11  PM. 


SOUPS 


PI  QL 

?£  ?£  ®  #  Wonton  ..s«ss.., . .....1.50  3.25 

®  $  *§  *  Hoi  &  Sour . 2.25  4.50 

yH  ^  Mixed  Vegetable . 4.50 

#  3. $5  %  $  Fried  Tofu  with  Mung  Bean  Noodle . 4.50 

®  Watercress  with  Tofu . 4.50 

%  $  3.  &  Seaweed  with  Tofu . 4.50 

IlII?  S  ComwithTofu . 4.50 

#  &  S  $S  $  Bean  Curd  with  Straw  Mushroom . 4.50 

&  ^  S  $  $  Spinach  with  Tofu . 4.50 

^  4  #  7§  Chestnut  with  Kombu . 5.25 

Ik  &  4-  yft.  $  Winter  Melon  w.  Golden  Needle  Mushroom 

(Seasonal) . 5.50 

£  &  fr  #  $  House  Special  Wonton . 8.25 

=■  3f  $  Emerald  3  Mix . 6.95 

APPETIZERS 

±  4  &  Spring  Roll  (1) . 1.35 

#  2  ffi  *  Fried  Bean  Curd  with  Spicy  Sauce . 3.75 

#  yn  Fried  Zucchini . 3.75 

#  ®  #  Fried  Wonton . 4.25 

&  Whole  Mushroom  in  Brown  Sauce . 4.50 

£  4  ?g  *  Cold  Sesame  Noodle . 4.S5 

£  i  Shrimp  Toast  (2) . 4.95 

5  )4  Scallion  Pancake . 3.75 

M  ik  $  Dumplings,  Steamed  or  Fried  (8) . 5.25 

$}  $  ii.  &  Jade  Dumplings,  Steamed  cr  Fried  (8) . 5.50 

6  $  &  Rose  Dumplings,  Steamed  or  Fried  (8) . 5.50 

3  ft,  $  #  &  Combination  DumpTings,  Stef»rsed  or  Fried  (9) . 5.95 


VEGETARIAN  POULTRY 


(WHFAT  GLUTLN) 

Chicken  with  Mixed  Vegetables . 7.25 

Chicken  with  Sti  ing  Beans . t. 25 

Chicken  with  Snow  Peas . 7.2S 

Chicken  with  Broccoli . 7.25 

*  Chicken  w.  Chili  &  Black  Bean  Sauce  .. ..  7.25 

*  Tai  Chin  Chicken . 7.25 

Chicken  with  Cashew  Nuts . 7.25 

Chicken  wiih  Walnuts . 7.25 

Chicken  wiih  Almonds . 7.25 

*  Kung  Pao  Chicken . 7.25 

Sweet  and  Sour  Chicken . 7.25 

Wor  Shu  Duck . 7.85 

Lemon  Duck . 7.95 

Mock  Duck . 7.95 

Mco  Shu  Chicken  (with  4  Pancakes)  .  8.25 

Fried  Sesame  Chicken  w.  Lemon  Sauce . 8.25 

*  Hunan  Shredded  Duck . 8  25 

*  Kung  Pao  Chicken  with  Broccoli  8  25 

Chicken  with  Asparagus . 8.50 

*  General  Tso  Chicken  8  50 


1 1 
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VEGETARIAN  PORK 


(SOY  BEAN) 

Sweet  and  Sour  Pork . 7.25 

Pork  wiih  Scallion . 7.25 

*  Sliced  Pork  Szechuan  Style . 7.25 

Shredded  Fork  wiih  Bean  Sprouts  7  25 

Pork  with  Siring  Beans . 7  25 

Shredded  Perk  w.  Golden 

Needle  Mushroom . 7  50 

*  Shredded  Pork  w.  Picketed  Cabbage  7  50 

*  Heme  Style  Siir  Fried  Pork  Ding  7  95 

Mco  Shu  Pork  (with  4  Pancakes)  8  25 

Sliced  Perk  w  Cauliflower  &  Zucchini  8  25 


<§)  VEGETARIAN  BEEF 


(SOY  BEAN) 

ft  &  4  Beef.wiih  Mixed  Vegetables . 7.25 

3.  if  A  Beef  with  Siring  Beans . 7.25 

'4  £  4  Beef  with  Sncw  Peas . 7.25 

®  W  ft  Beef  wiih  Brccccli . 7.25 

&  4-  *  Beef  w.  Chili  and  Black  Bean  Sauce . 7.25 

5  $  4-  Beef  with  Bean  Curd . J . 7.25 

^'14  *  Beef  with  Curry  Sauce . 7.25 

E&  &  4  *  Orange  Flavor  Beef . 8.25 

3  $  4  Beef  with  Asparagus . 8.50 

$L  /ft  I?  $  4  Sesame  Lemon  Beef . 8.95 


OTHER  POPULAR  DISHES 


ft  ^  Sauteed  Mixed  Vegetables . 7.25 

f  ^  0  *  String  Beans  Szechuan  Style  7.25 

ft  4$  J  ft  Bean  Curd  with  Mixed  Vegetables . 7.25 

4  %  £  ft  *  Bean  Curd  Szechuan  Style . 7.25 

§  i%  H  Buddha  Delight . 7.25 

jk  it  2$  -f  *  Eggplant  in  Garlic  Sauce . 7.25 

&  ft  j.  4  Eggplant  in  Block  Bean  Sauce  7.25 

£  Sauteed  Chinese  Green  Kale . 7.50 

w  ft  &  &  Sauteed  Spinach  with  Fresh  Garlic . 7  50 

4  &  ft  ft  a  $  Sauteed  Chinese  Broccoli,  T efu  3nd 

Chinese  Mushroom . 8.25 

#  &  %  $  Sauteed  Mushrooms  w.  Ham  &  Kale . 8.85 

tS  4®  #  *  Fried  Oyster-Mushroom  in  Spicy  Salt . 8.S5 

yH  3  ^  4-  #  Sauteed  Asparagus  w.  Zucchini  & 

Chinese  Mushroom . 8.95 


MICE  AND  NOODLES 


ft  $  &  Vegetable  Fried  Brown  Rice . 6.50 

ft  «  #  ft  Vegetable  Lo  Mein . 7.25 

ft  $  -fs  Pan  Fried  Noodle  with  Vegetables . 7.25 

si  &  4  ^  tS  *  Pan  Fried  Noodle  with  Beef,  Chili  and 

Black  Bean  Sauce . 7.50 

_h  #  #  $  Rice  Noodle  with  Vegetables . 7.25 

1  fck  4  *  Rice  Noodle  Singapore  Style . 7.25 

&  &  4  j£  *  Beef  Chili  &  Black  Bean  Sauce  Chow  Fun 7.50 

H  ft  fa  #  *§  Udon  Noodle  with  Mixed  Vegetables 

&  Chicken . 8.25 


fi.  ysS.  &  Hawaiian  Fried  Rice . 8.25 

£  ^  Steamed  White  Rice  ....Small  0.60  Large  1.20 

tfc  Steamed  Brown  Rice  ....Small  0.75  Large  1.50 


CHINESE  VEGETARIAN 

SPECIALLY  INTRODUCING  THE  FOLLOWING  NEW  DISHES 
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1 .  Shrimp  with  Mixed  Vegetables  . . 

2. *  Shrimp  w.  Mixed  Vegetable 

in  Garlic  Sauce . 

3.  Shrimp  with  String  Beans . 

4  Shrimp  with  Snow  Peas . 

5.  Shrimp  with  Broccoli . 

6  Shrimp  with  Cashew  Nuts  . . 

7.  Shrimp  v/iih  Walnuts . 

3  Shrimp  with  Almonds . 

9. *  Kung  Pao  Shrimp . 

10. *  Shrimp  Szechuan  Style . 

11. *  Fried  Shrimp  in  Spicy  Salt  ....... 

12. *  Shrimp  w.  Walnuis  in  Tartar  Sc 


.8.50 


8.50 
.8.50 
8  5C 
.8.50 
850 
8  50 
8.50 
8  50 
.9.50 
.9.50 
1095 


DESSERTS  (non  dairy) 

BLINTZES  with  Mock  Sour  Cream . 1 .50 

DICED  PINEAPPLES . 1.50 


ALMOND COOKES 


1.50 


Primed  By  Repro  Center  215  627  I 


Of  Taverns 

An  I81I1  century  tavern  was  much  more  lhan 
a  place  to  quench  one’s  thirst.  In  towns  and 
cities  where  there  were  no  office  buildings, 
hanks,  stock  exchanges  or  convention 
centers,  and  where  most  men  worked  in  their 
homes  or  in  small  offices,  taverns  served  all 
these  functions.  Food  and  drink  were,  of 
course,  served,  hut  taverns  were  also  the 
cities’  central  meeting  places.  Stock  and  ship 
cargos  were  bought  and  sold,  new  companies 
organized,  notices  posted,  und  newspapers 
from  home  and  abroad  pursued,  all  at  the 
local  tavern. 

Social  functions  were  equally  important. 
Taverns  hosted  dinners  for  fraternal 
societies,  meeting  of  political  friends  and  foes, 
gatherings  of  local  military  companies, 
dances,  musical  concerts,  and  all  sorts  of 
other  entertainments.  New  from  afar  reached 
taverns  more  quickly  than  it  did  the 
newspapers,  another  reason  for  their 
continued  popularity. 

There  was  an  nppnrent  distinction 
throughout  most  of  the  eighteenth  century 
between  coffee  houses,  where  food,  drink  und 
meetings  were  of  prime  importance,  and  inns, 
were  out-of-town  visitors  (or  ‘'strangers."  as 
they  were  known)  might  lodge.  Taverns 
served  both  of  these  functions,  making  them 
important  places  for  both  local  residents  and 
visitors. 

Of  Dining  Customs 

The  food  which  was  served  ill  the  original  City 
Tnvern  was  not  different  from  that  of  the 
present  day.  Although  preparation  time 
could  he  excruciatingly  long,  and  primitive 
presentation  methods  limited  the  varieties  of 
food  available,  many  of  the  dishes  offered 
then  would  be  instantly  recognized  today.  It 
is  in  dining  customs  that  the  18th  century 
differs  most  from  our  own. 

Our  ancestors  ale  their  large  meal 
considerably  earlier  than  we  do.  Theirs  was 
an  nge  before  long  distance  commuting; 


businesses  was  conducted  early  in  the 
evening,  with  the  inuin  meal  midway  though 
the  afternoon.  The  day  began  with  breakfast 
and  was  concluded  with  a  simple  supper  in 
the  evening.  In  public  establishments  like  the 
City  Tnvern,  however,  tea,  coffee,  soup,  ice 
cream,  and  liquor  were  available  at  the  bar  at 
all  times.  As  outlined  in  cookbooks  of  the 
period,  the  dinner  meul  generally  had  two 
courses,  each  of  which  combined  meat,  fish, 
meul  und  fruit  pies,  poultry,  puddings, 
vegetables  und  "relishes”  (jellies  or  aspics, 
preserves,  salads,  and  pickled  food  and  son 
on).  Of  course  the  quality  of  the  food  would 
vary  according  to  the  diners  and  the 
occasion.  The  various  dishes  for  each  course 
were  spreail  upon  the  tnblc  in  u  precise 
manner,  and  diners  chose  from  ninong  the 
offerings  taking  small  portions  from  each. 

As  the  century  progressed,  there  is  evidence 
that  some  Americans  preferred  to  serve  all,  or 
nearly  nil,  the  meat  dishes  in  the  first  course. 
Often,  after  the  second  course,  the  tablecloth 
was  removed  und  fruit,  cheese  and  wine  were 
served.  At  this  time  the  ladies  would 
withdraw,  lest  they  he  offended  by  a  chance  of 
vulgar  remark  caused  by  the  free  flow  of 


Perhaps  the  most  notable  difference  in  dining 
customs  between  the  18th  century  und  the 
present  duy  is  that,  at  least  for  the  well-to-do, 
dining  tended  to  he  an  experience  rather  lliun 
just  a  meal.  It  was  in  providing  this 
experience  that  the  City  Tavern  excelled. 

The  Narrative 

When  John  Adams  arrived  in  Philadelphia  in 
August  of  177-1  to  ullentl  the  First  Continental 
Congress,  he  was  greeted  by  lending  citizens 
and  immediately  tuken  to  the  tnvern  he  would 
call  “the  most  genteel  tnvern  in  America." 
The  tavern  Adams  referred  to,  the  City 
Tavern,  was  not  yet  a  year  old  and  was 
already  caught  in  momentous  events.  A  few 
months  enrlicr,  Paul  Revere  hnd  ridden  up  to 
the  tavern  with  the  news  of  the  closing  uf  the 
port  of  Boston  by  the  British  government. 
Now .  some  of  the  most  influential  men  in  the 
colonies  gathered  in  Philadelphia  to  decide  on 


Iff* 

mango  pudding 

1.75 

2.00 

2.00 

1.50 

1.50 

mM#. 

1.00 

1.25 

toss# m. 

1.50 

1.50 

1.50 

1.50 

1.25 

*  1.25 

t&rRi  Beverage 

B&P $  coffee  (small)  0.55 

(large)  1.10 

1.10 

££[3  IMP  French  coffee 

1.50 

m 

1.10 

mm 

1.50 

tdift  milk  tea  (small)  0.55 

(large)  1.10 

cold  milk  tea 

1.10 

1.10 

^C*  Soda 

.60 

Milk  shake  (made  with  ice  cream) 
vanilla  milk  shake  2.50 

chocolate  milk  shake  2.50 

fresh  strawberry  milk  shake 
mango  milk  shake  2.50 

37 /H#}#  honeydew  milk  shake  2.50 

cantaloupe  milk  shake  2.50 

mm  banana  milkshake  2.50 

papaya  milk  shake  2.50 


Cooler/shakes 

2.00 

All  fresh  fruit  cooler /shakes 

o/a,  ¥*,  m, 

*m,  m  e*,  mm 

(watermelon,  strawberry,  honeydew,  kiwi 
Pineapple,  cantaloupe,  avocado,  mango 
durian,  Jackfrult) 


mm 

.50 

Additional  $0.50  for  tapioca  (black  pearl) 

2.50 

Green  tea  latte  w.  tapioca 

2.50 

Frozen  mocha  w.  tapioca 
.  (SUM  Red  bean  w.  shaved  Ice 

1.75 

SScftK  Lychee  \v.  shaved  Ice 

1.75 

Fresh  Juice 

2.95 

All  fresh  fruit  or  vegetable  Juice 

K  mn,  itusH- 

2.95 

Carrot,  celery,  apple,  honey 

2.95 

Bitter  melon  &  honey 

m^mm 

2.95 

Aloe  ft  apple 

2.95 

Pineapple  S  papaya 

mmm 

2.95 

Carrot  &  orange 

kumm 

3.25 

Dragon  fruit  ft  pineapple 

mmm 

3.25 

Star  fruit  &  pineapple 

Itl£  Ice  cream 

fruit  sundae 

2.50 

^Es.S'^gritk  Red  bean  sundae 

2.50 

H}$££LafeK  Red  bean  Ice  w.  Ice  cream  2.! 

Triple  delight 

2.50 

#7&/fS  Banana  Spilt 

3.50 

Fried  Ice  cream 

2.25 

Sood  Luck  Cafe 

nmm 


220  N.  10th  Street 
Philadelphia  PA  19107 
Phone  (215)574-8300 
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Fried  Rice 


'Mit  Appetizer 

pan  fried  dumpllngs(5)  1.35 

panfried  buns  (4)  1.50 

steam  Juicy  buns  (6)  2.95 

M  (£»£)&  0$  curry  fish  balls  (7)  1.75 

curry  squid  1.75 

fried  chicken  wings  2.25 

$#$08  onion  rings  2.25 

$$&  French  fries  1.75 

#S#  fried  wonton(8)  3.25 

##&  spring  roll  1.50 

fried  dough  1.00 

SftWF  Chinese  plzza(2)  2.25 

seafood  pan  cake  2.95 

ttwmmw  i.75 

&&&&  any  bun  1.95 

m±  French  toast  2.50 

©$&  Noodle  Roll 

dried  shrimp  noodle  roll  1 .50 

mm  noodle  roll  w.  brown  sauce  1 . 50 
$tf? beef  stew  noodle  roll  3.25 

spare  rib  noodle  roll  3.25 

£¥£F)&j$  shrimp  noodle  roll  2.25 

roast  pork  noodle  rolll  2.25 

#  fried  dough  noodle  roll  2.25 

ft  Congee 

£8?Ii)i8S  fish  congee  3.25 

Soffits  lal  wan  style  congee  3.50 

frog  congee  4.95 

black  mushroom  and  chicken  3.25 
ft  85  beef  congee  3.25 

m&mm  3.25 

i£  ft  85  pork  and  preserved  egg  3.25 
58*685  P/o/n  congee  1 .00 


M  Rice  in  Casserole 
ftfft^fFSS  sa/ty  fish  and  pork  4.95 

spore  ribs  4.95 

curry  beef  stew  4.95 

mm&tt  $S  chfcJcen  &  mushroom  4.95 

&fi41ft$fHSbee/&egg  4.95 

m  eel  4.95 

Spaghetti 

bake  spaghetti  w.  meat  sau.  4.50 

pork  chop  spaghetti  4.95 

seafood  spaghetti  6.95 

£5$! i  Noodle  Soup 

wonton  soup  3.50 

Sfj&M  wanton  noodle  soup  3.50 

ft  beef  noodle  soup  3.50 

&>^^ftjS2&  satay  beef  noodle  soup  3.50 

fli&l&i  beef  ball  noodle  soup  3.50 

beef  stew  noodle  soup  3.50 

&%mfish  ball  noodle  soup  3.50 

pork  chop  noodle  soup  3.50 

spicy  udon  4.50 

eel  udon  5.50 

4^-  seafood  udon  5.50 

°r  ft  il'li'lfr  beef  macaroni  3.95 

chicken  macaroni  3.95 

ham  and  macaroni  3.95 

*f£S!£ii5l'C.'$  ham  and  double  egg  4.25 
mm  Stir  Fried  Noodle 

beef  chow  fun  4.95 

^ftRtl&fcJ-lST  vegetable  &  beef  chow  fun  5.75 
seafood  chow  fun  7.75 

$&<}  Singapore  chow  fun  5.75 

Singapore  noodle  5.95 

6.95 

Trl  shredded  meat  w.  rice  noodle 
ttmm®  6.95 

0  stir  fried  udon  6.95 


yang  chow  fried  rice  5.75 

£  roast  pork  fried  rice  5.75 

5.75 

shrimp  w.  scramble  egg  over  rice 

5.75 

Beef  w.  scramble  egg  over  rice 

Rice  MM $.50 

ft  iS&  minced  beef  w.  egg  4.25 
mmm  veg.  a  beef  on  rice  4.25 

i^fttiS  tomato  a  beef  on  rice  4.25 
i^/U^ftfS  bitter  melon  a  beef  4.25 

beef  stew  on  rice  4.25 

!S  curry  chicken  rice  4.25 

fttffiJS®  tofu  a  pork  on  rice  4.25 

W&mm  4.25 

preserve  veg.  a  pork  chop  on  rice 
EEB&a/SSiS  tofu  a  fish  on  rice  4.25 

4.25 

Ham  a  double  egg  on  rice 
iSM'm  Chefs  Special 
MU l=S  6.95 

Stuffed  egg  plant,  tofu  &  green  pepper 
$!$!&  hunanflsh  9.95 

salt  a  pepper  bake  shrimp  8.55 
SEMfiW  fish  a  tofu  7.25 

•TFBS^ft  beef  a  broccoli  6.55 

SfBPl^ft  curry  beef  6.95 

SlIIRl^HS  curry  beef  stew  6.95 

$Dnl5$  curry  chicken  6.95 

sweet  a  sour  chicken  6.55 

xm  chicken  a  broccoli  6.55 

^FUfttf  pork  a  broccoli  6.55 

fcPlft  sweet  a  sour  pork  6.55 

$&ttft  6.55 

preserved  veg.  braised  pork  belly 
®(iX#  zhen  Jlan  spare  ribs  8.95 

mapotofu  5.95 

ft-SS  vegetables  6.25 


<=£4//m;A  /  Q)t 


iJa/atA 

House  Salad  . . . . . . .  3.69 

W/  Tuna  Salad  ...  4.99  W/ Grilled  Chicken .  4.89 

W/  Chicken  Salad4.99  w/  Seafood . 5.29 

W/  Sante  Fe  Turkey . . . 5.59 

Chef  Salad  Turkey  or  Ham . . . 4.99 

Ceasar  Salad . . . 3.89 

W/ Grilled  Chicken..... . . 1 . 4.99 

Homemade  cron  Ions  'available  upon  request 

French  Fries....... . .....1.59 

Cheese  Fries . /. . 2.49 

Buffalo  Wings  £,.*£4!?? . ....3.69 

Chicken  Tenders . 3.89 

Mozzarella  Sticks . . . 3.89 

Onion  Rings . . 2.59 

He  can  adjus!  the  Ingredients  to  fit  jour  requirement, 
Please  Pee!  free  to  ask  the  chef  for  detail 


t6oz. 

2.79 

2.79 

2.99 

2.99 

2.99 

2.99 

2.99 

2.99 

2.99 


!2ot. 

Chicken  Noodle . 1.79 

Vegetable  Beef . 1.79 

Chicken  Poipie . 1.99 

Timberline  Chill . 1.99 

Beef  Barley . 1.99 

New  England  Clam  Chowder . 1.99 

Italian  Wedding . 1.99 

Maryland  Crab  (Seasonal) . 1.99 

Lobster  Bisque  (Seasonal) . 1.99 


Hoi  Dog . 1.29 

Hot  Sausage  on  ita'ian  Roll . 1.89 

Double  Dog  (2  GtSed  Dogs  on  Italian  RoO) . 2.23 


*  With  Chill  sot  Extra*  With  Cheese  40 1  Extra 


*  With  Sauerkraut  50<  Extra 


Plain  Steak . . 4.29 

Cheese  Steak . 4.69 

Mushroom  Cheese  Steak . 4.99 

Pepper  Cheese  Steak . 4.99 

Cheese  Steak  Hoagie  (w.ih  Lettuces  Tomato)..  4.S9 
Pizza  Steak  (Provotone,  Onions  &  Sauce)  5.49 

Chicken  Steak . 4.69 

Chicken  Cheese  Steak . 4  99 

Chicken  Cheese  Steak  Hoagie . 5.49 

Pizza  Chicken  Steak  (Provotone,  Onions  &  Sauce)  5.89 

Beef  Burger . 2.59 

Cheese  Burger . 2.89 

Bacon  Burger . 3.29  With  Cheese . 3.69 

Grilled  Cheese  Sandwich . 2.49 


W/  Tomato . 2.79  W/  Bacon  or  Ham  3.59 

Prow/one  Cheese  Extra  40<  •  Swiss  Cheese  Extra  50< 
Extra  Lettuce  &  Ibmato  dOt 


xJlwm  yJ&nclioicAetb 


A  Triple  Decker  Sandwich  on  3  Slices  of  Bread 


Tuna  &  8scor. .  4.99 

Chicken  Salad  &  Bacon . 4.99 

Turkey  &  Bacon . 4.98 

Ham  &  Bacon . 4,99 

Hard  Boiled  Egg  &  Bacon . 3.99 


Includes:  Lettuce,  Ibmato.  Pickle, 
&  Potato  Salad  or  Cole  Slaw 


AJJsened  with  French  Fries 


Cheese  Burger  Platter . 3.99 

Cheese  Burger  Deluxe  Platter . 4.29 

Buffalo  Wings  Platter . 4.99 

Chicken  Tender  Platter.. . 4.99 

Cheese  Steak  Platter . 5.99 


Roast  Beef  -  With  Gravy . 5.89 

Turkey  -  With  Gravy . . . ,,..,..5.89 


s:  Fries  &  Potato  Salad  or  Cole  Slaw 


((Do*  ^xeoiadStei) 

We  Make  As  Your  Request  **  Dietz  &  Watson  ** 

Special!}' Sandwiches  Hoagies  Always  Customed By  You 
Famous  Grand  Slam  Sandwiches  Hoagies 


Tuna  Salad . 

.3.79... 

....3.89 

4.89 

Chicken  Salad . 

.3.79... 

....3.89 

4.89 

Seafood  Salad . 

.3.89... 

....3.99 

4.39 

....3.69 

4.69 

American  Hoagie . 

....3.69 

4.69 

Roast  Beef . . . . 

.3.99... 

....4.29 

5.29 

Corned  Beef  Special ...... 

.4.29... 

....4.49 

5.49 

3.99... 

....4.29 

5,29 

Pastrami... . . 

3.99... 

....4.29 

5.29 

Smoked  Turkey . 

3.6S ... 

....3.99 

4.99 

Santa  Fe  Turkey . 

3.59... 

....3.99 

4.99 

Gourmet  Turkey . 

3.39... 

....3.69 

4.69 

Ham . 

3.39... 

....3.69 

4.69 

3.39... 

...3.69 

4.69 

3.39... 

...3.69 

4.69 

Ham  Capocoiia . 

3.39... 

...3.69 

4.69 

Genoa  Salami  &  Cheese 

3.39... 

...3.69 

4.69 

2.49... 

...2  79 

3.79 

3.49... 

...3.79 

4.79 

2.49... 

...2.79 

3.79 

American  Cheese . 

2.49... 

...2.79 

3.79 

Swiss  Cheese . 

2.79.... 

...3.09 

4.09 

Italian  Sweet  Sausage .... 

...3.99 

4.99 

BLT . 

3.09 

Cheese  Extra  40  t  •  Swiss  Cheese  Extra  50 1 
Extra  Lettuce  &  Tbmato  40 1 


OUR  DELICIOUS  FAST  FOOD  SPECIALS 

Plain 

with  Plain  Fried  Rice 
or  French  Fries 

with  Pork  or 
Chicken  Fried  Rice 

with  Shrimp  or 
Bee 1  Fried  Rice 

F  2. 
F  3. 

Chicken  Wings  with  Garlic  Sauce  ... 

. 3.80 

. 4.35  . 

. 4.90 . 

. 5.40 

F  5. 
F  6. 

Fried  Crab  Sticks  (1)  70c  . 

F10. 

APPETIZERS 

1.  Egg  Roll . 1.00 

2  Shrimp  Roll . 1.10 

3.  Fried  Wonton . (1212  50 

4  Fantail  Shrimp  (each!  1  00 

5  Shrimp  Toast . (2)  2  45 

6.  Fried  or  Steamed  Dumplings  (8)3.75 

7.  Bar-B-Q  Beef  Stick . (4)  4.00 

8  Chicken  Sticks . (4)  2  75 

9  Fried  Chicken  Gizzards . 3.00 

10  French  Fries . (Sm)  1.20  (Lg)  2.20 

11  Onion  Rings . (12)  1.25  (24)2.25 

12  Chicken  Nuggets . (12)2.50 

13.  Bar-B-Q  Spareribs . (Sm)  5.00  (Lg)  9.25 


15.  Honey  Roast  Pork . (Sm)  5.00  (Lg)  9.25 

16.  Sweet  or  Green  Plaintain . 2.00 

17.  Pu-Pu  Platter  (for  2) . 8.25 

2  Egg  Hols,  Fanlti  Shnmp.  Boo!  Sticks,  Spanhbs  A  Chkkon  Wings 

Soup  pi.  oi. 

18.  Wonton  Soup .  1.30  2.50 

19.  Egg  Drop  Soup .  1.20  2.20 

20.  Mixed  Wonton-Egg  Drop  Soup ..  1.50  2.95 

21  Hot  &  Sour  Soup .  1.50  2.95 

22.  Chicken  Noodle  or  Chicken  Rice  1.20  2.20 

23.  Bean  Curd  with  Vegetables  Soup . 3.00 

24.  House  Special  Soup . 4.75 

25.  Seafood  &  Vegetable  Soup . 4.75 

26.  Chicken  with  Corn  Soup .  1.85  3.25 

FREED  RICE  Pl  0, 

27.  Roast  Pork  Fried  Rice . 3.00  5.50 

28.  Chicken  Fried  Rice  3  00  5  50 

29  Beef  Fried  Rice . 3  50  6  25 

30  Shrimp  Fried  Rice .  4  00  7  50 

31  Vegetable  Fried  Rice . 2  75  5.25 

32  House  Special  Fried  Rice . 4.25  8.00 

33.  Lobster  Fried  Rice .  5  00  9.25 

34  Plain  Fried  Rice . 2.25  4  25 


LO  MEIN  (Sort  Noodles)  pi  Or. 


35.  Roast  Pork  Lo  Mem  3  40  6  25 

36.  Chicken  Lo  Mein .  3.40  6.25 

37  Beef  Lo  Mein  . 3  80  6.75 

38  Shnmp  Lo  Mem . 4.00  7.50 

39.  Vegetable  Lo  Mein  3  00  5  50 

40.  Lobster  Lo  Mein  5.00  8.95 

41  House  Special  Lo  Mein  4.25  8  00 

CHOW  MEIN 

with  Crispy  Noodles  &  Steamed  While  Rice  Pt  OI. 

42  Roast  Pork  Chow  Mein . 3.25  5  75 

43.  Chicken  Chow  Mein .  3.25  5.75 

44  8eef  Chow  Mem  3  50  6  50 

45  Shrimp  Chow  Mein  .  4  00  7.50 

46  Vegetable  Chow  Mein  3  00  5.50 

47  Lobster  Chow  Mein .  5.00  9  25 

48.  House  Special  Chow  Mem .  5.00  9.25 

CHOP  SUE  Y  with  Steamed  While  Ricepi.  oi 

49.  Roast  Pork  Chop  Suey  3.25  6  00 

50.  Chicken  Chop  Suey . 3  25  6  00 

51  Beef  Chop  Suey .  3.50  6.55 

52  Shnmp  Chop  Suey . 4  00  7  50 

53.  Vegetable  Chop  Suey  . 3.00  5.50 

54  Lobster  Chop  Suey . . 5  00  9.10 

VEGETABLES 

with  Steamed  While  Rice  Pt.  Or. 

55.  Buddha’s  Delight  (Bean  Curd) ....  3.25  5.00 

56.  Vegetable  Delight . 3.25  5.00 

57.  Mixed  Vegetables  w.  Bean  Curd  3.25  5.00 

58.  Sauteed  String  Beans . 3.25  5.00 

59.  ^  Bean  Curd  Szechuan  Style . 3.25  5.00 

60. 'w-  Broccoli  with  Garlic  Sauce . 3.25  5.00 

61.  Sauteed  Broccoli . 3.25  5.00 

MOO  SHU  Per  Order 

62.  Moo  Shu  Vegetables . 6.00 

63.  Moo  Shu  Chicken,  Rost  Pork . 6.95 

64.  Moo  Shu  Beef,  Shrimp . 7.50 


CHOW  FUN  or  MAI  FUN 


Rat  Noodles  or  Rice  Noodles  Per  Order 

65. r%-  House  Special  Noodles 

(Singapore  Mai  Fun) . 7.00 

66.  Chow  Fun  with  Shrimp,  Bee/,  Chicken  or  Roast  Pork.  6.75 

67.  Mei  Fun  with  Shrimp,  Beef,  Chicken  or  Roasl  Pork....  6.75 

PORK  with  Steamed  While  Rice  pt.  at. 

68.  Roast  Pork  with  Broccoli . 4.00  7.50 

69.  Roast  Pork  with  Oyster  Sauce  ..  4.00  7.50 

70.  Roast  Pork  w/Chinese  Veg . 4.00  7.50 

71.  Roast  Pork  w/Black  Bean  Sauce4.00  7.50 

72.  Roast  Pork  with  Snow  Peas . 4.00  7.50 

73. r*-  Roast  Pork  with  Garlic  Sauce . 7.50 

74. ^  Double-Cooked  Pork . 7.50 

BEEF  with  Steamed  White  Rice  Pt.  Ot. 

75.  Beef  with  Broccoli . 4.50  8.25 

76.  Pepper  Steak  with  Onions . 4.50  8.25 

77.  Beef  with  Chinese  Vegetables  ...  4.50  8.25 

78.  Beef  with  Oyster  Sauce . 4.50  8.25 

79.  Beef  with  Black  Bean  Sauce . 4.50  8.25 

80.  Beef  with  Tomato  Sauce . 4.50  8.25 

81.  Beef  with  Snow  Peas . 4.50  8.25 

82.  ^  Beef  with  Curry  Sauce . 4.50  8.25 

83.  Beef  with  String  Beans . 4.50  8.25 

CHICKEN 

with  Steamed  While  Rice  PI.  Ql. 

84.  Chicken  with  Broccoli . 4.00  7.95 

85.  Moo  Goo  Gai  Pan . 4.00  7.95 

86.  Chicken  with  Black  Bean  Sauce  4.00  7.95 

87.  Chicken  with  Cashew  Nuts . 4.00  7.95 

88. ^  Curry  Chicken . 4.00  7.95 

89.  Chicken  with  Snow  Peas . 4.00  7.95 

90.  Chicken  with  Mixed  Vegetables .  4.00  7.95 

91 .  Chicken  with  String  Beans . 4.00  7.95 

92.  ^  Chicken  with  Garlic  Sauce . 4.00  7.95 

93. ^  Kung  Po  Chicken . 4.00  7.95 

SEAFOOD 

with  Steamed  White  Rice  PI.  OI. 

94. r%-  Shrimp  w.  Garlic  Sauce . 5.00  9.50 

95.  Shrimp  with  Broccoli . 5.00  9.50 


96.  Shrimp  with  Lobster  Sauce . 5.00  9.50 

97.  Shrimp  with  Black  Bean  Sauce  .  5.00  9.50 

98.  Shrimp  with  Oyster  Sauce .  5.00  9.50 

99.  Shrimp  with  Mixed  Vegetable  ....  5.00  9.50 


100.  Shrimp  with  Snow  Peas . 5.00  9.50 

101  .'■•■Curry  Shrimp . 5.00  9.50 

102.  Lobster  Sauce . . . 5.00  9.50 


Address: 
Tel.:  ........ 


EGG  FOO  YOUNG 


with  Steamed  White  Rice  Pt.  Qt. 

103.  Roast  Pork  Egg  Foo  Young . 4.00  5.95 

104.  Chicken  Egg  Foo  Young . 4.00  5.95 

105.  Shrimp  Egg  Foo  Young . 4.25  6.95 

106.  Vegetable  Egg  Foo  Young . 4.00  5.75 

107.  Beef  Egg  Foo  Young . 4.25  6.95 

108.  Lobster  Egg  Foo  Young . 4.50  8.95 


SWEET  &  SOUR 

with  Steamed  While  Rice 

109  Sweet  &  Scur  Pork . 

110.  Sweet  &  Sour  Chicken . 

111.  Sweet  &  Sour  Shrimp . 

112.  Sweet  &  Sour  Combo 


SPECIAL  LOW 
CALORIE 
DIET  MENU 

All  dishes  are  tree  Irom  Salt,  Sugar,  Com  Starch  S  MSG, 
and  are  served  In  a  classical  Bamboo  Steamer 


with  While  Rice  ^ 

1.  Steamed  Mixed  Vegetables . 3.20  5.00 

2.  Chicken  with  Broccoli . 4.00  6.50 

3.  Sliced  Chicken  w/Mixed  Veg. . 4.00  6.50 

4.  Shnmp  with  Snow  Pea  Pods . 4.50  8.50 

5.  Shrimp  with  Broccoli . 4.50  8.50 

6.  Scallops  with  Mixed  Vegetables ...  4.50  8.50 

7.  Scallops  with  Broccoli . 4.50  8.50 

8.  Shrimp,  Chicken  &  Scallops 

with  Mixed  Vegetables . 5.00  9.00 

9.  Steamed  Broccoli,  Snow  Peas 

&  String  Beans . 3.50  5.50 

10.  Steamed  Shrimp  w/Mixed  Veg. . 4.75  8.50 


Pt.  Or 
4.00  6.75 
4.00  6.75 
4.50  8.00 
. 8.00 


SIDE  ORDERS 


Fortune  Cookies . (6)  0.50 

Extra  Noodles . . . 0.25 

White  Rice . (Pt)  1.00  (Qt)  1.90 

Soda . (12  oz)  0.75  (2  liter)  2.00 


*  GREAT  WALL 

Chinese  Food  To  Take  Out  &  Eat  In 
TEL.:(610)776-1000  /  0606 
1433  Allen  St.,  Shopping  Center 
Allen  and  15th  St.,  Allentown,  PA  18102 


TABLE  GUESTS  CHECK 

Adult 

Children 

Drink 

Sub  Total 

Tax 

Total 

Dkankqjou! 

#  GREAT  WALL  *£ 

Chinese  Food  To  Take  Out  &  Eat  In 
TEL.:(610)776-1000  /  0606 
1433  Allen  St.,  Shopping  Center 
Allen  and  15th  St.,  Allentown,  PA  18102 


TABLE  GUESTS  CHECK 

Adult 

Children 

Drink 

Sub  Total 

Tax 

Total 

D&anL<you! 

*  GREAT  WALL  >£, 

Chinese  Food  To  Take  Out  &  Eat  In 
TEL.:(610)776-1000  /  0606 
1433  Allen  St.,  Shopping  Center 
Allen  and  15th  St.,  Allentown,  PA  18102 


TABLE  GUESTS  CHECK 

Adult 

Children 

Drink 

Sub  Total 

Tax 

Total 

H7 lianli  * Tjou  ! 

GREAT  WALL  i 4 

Chinese  Food  To  Take  Out  &  Eat  In 
TEL.:(610)776-1000  /  0606 
1 433  Allen  St.,  Shopping  Center 
Allen  and  15th  St.,  Allentown,  PA  18102 


TABLE  GUESTS  CHECK 

Adult 

Children 

Drink 

Sub  Total 

Tax 

Total 

ou! 

3  3  S  8  8 


<Sfeecia/ty>. 

SOUPS 


Pint  Quart 

Hot  and  Sour  Soup  . .  1.60  2. @5 

Young  Chow  Wosstora  Soup  . . 3.95 

Beef  Noodle  Soup  . . . . 3.75 


COMBINATION  PLATTERS 

(Served  with  Egg? Roil,  Fried  Rice) 


1 .  Chicken  Chow  Mein  ...................  4.40 

2.  Shrimp  Chow  Mein  ....................  4.60 

3.  Shrimp  with  Lobster  Sauce . .  5.10 

4.  Roast  Pork,  Vegetables  ................  4.70 

5.  Pork  Egg  Poo  Young  .................  .4.15 

6.  Shrimp  Egg  F©o  Young  ................  4.25 

7.  Pepper  Steak  ........................ 4.60 

El.  ★  Szechuan  Beef  ....................... 4.90 

'82,  *  Szechuan  Shrimp  ....................  .5.10 

fS3.  *  Rung  Part  Chicken  ..... . . . .  4.90 

B4.  Sweet  and  Sour  Chicken  or  Pork  .........  4.60 

B5.  *  Spicy  Shrimp  . .  4.60 

BS.  *  Bcaua  Cwzsl  Sxecfcwtau  Style  ..............  4.50 

B7.  Chicken  «w  Beef  with  Broccoli  ...........  4.90 

B8.  Shrimp  with  Broccoli  ..................5.  Id 

B9.  Pork  Lo  Mein  .... _ _  4.70 


_ NEW  PLATTERS _ 

(Served  with  Steamed  Rice  and  Your  Choice  of  Meat- 
Pork,  Chicken,  Beef  ©r  Shrimp) 


Cl.  Chinese  Vegetables  ..................  .4.15 

Mushroom  and  Snow  Pea®  ..............  4.15 

Black  Bean  Sauce.  ....................  4.15 

Broccoli  ...........................  .4.15 

Tomatoes  . . .  4.15 

*  Szechuan  Style.  ...................... 4.15 

C7.  ★  Bean  Curd  Szechuan  Style  .............  .4.15 


(■k  Hat  and  Spicy) 

New  Platters  Can  Be  Served  with  Noodles 
35 Extra  Charge 


Center  City’s  Original 
Chinese  Take-Out 
RESTAURANT 

V  ’ 

S77b&  /'HE.*—-  Pelit/erty 

Happy  Buddha 

2004  Chestnut  Street 

PHONE  567  -  7003 

9/cho  rSW  J/oo*-  <S/7fo^  dSot> 

(oAines&  Stood  in*  d£om& 

<Sfost/  SEdme/  in/  and  9/oun 
&rden  toi/l  6&  Eteadtp 


HOURS: 

OPEN  DAILY  MONDAY  thru  SATURDAY 
11:30  A.M.  to  9:30  P.M. 
CLOSED  SUNDAYS 


APPETIZERS 


Order 


1 .  Egg  Ko3S  {2)  ..........................  .  2.©@ 

2.  Fried  Worsteds  . . 3.15 

3a  Szechuan  Wontons  . . 3.75 

3.  Fantail  Shrimp  . . 5.85 

4.  Barbecued  Spare  Ribs  ...................  5.4© 

5.  Roast  Pork  (Hot  ©r  CoSd)  . . 3.75 

5a  Dumplings  {Steamed  ©r  Fried)  .............  3.75 

_ SOUPS _  SanaBB  Large 

6.  Wonton  Soup  ...................  1.4©  2.5© 

7.  Egg  Drop  Soup  . . 1.10  2.00 

_ SPECIALS _ 

S.  Crisp  Woodies  . . .  .5© 

9.  Steamed  Rice  . . .  „95 

8  0.  Almond  Cookies  .......................  .95 

8  1.  Chinese  Fortune  Cookies  . . .  .50 

1 2.  Tea.  Pint  .............................  .5© 

_ CHOW  MEIN  Pint  Quart 

(Served  with  Crisp  Moodies) 

13.  Chicken  Chow  Mein  .............  .3.25  5.4© 

£4.  Roast  Pork  Chow  Mem  ...........  .3.25  5.4© 

8  5.  Shrimp  Chow  Mein  ...............  3.5©  5.5© 

18.  Vegetable  C5i©w  Mein  ............  .3.0©  5.1© 

8  7.  Subgum  Chicken  Chow  Mein  ......  .3.55  5.65 

18.  White  Meat  Chicken  Chow  Mein  ....  .3.5©  5.5© 

_ CHOP  SUEY _ 

(Served  with  Rice) 

19.  Pork  Chop  Suey  .................  3.4©  5.50 

20.  Chicken  Chop  Suey  ..............  3.55  5.65 

2  1 .  Beef  Chop  Susy  ..................  3.55  5.65 

22.  Shrimp  Chop  Suey  ...............  3.75  5.80 

23.  Vegetable  Chop  Stsey  . . .  .3.25  5.25 

_ FRIED  RICE _ 

24.  Roast  Pork  Fried  His®  .............  2.7©  4.7© 

25.  Fresh  Shrimp  Fried  Rice  ...........  2.93  5.25 

26.  Chicken  Fried  Rice  ...............  2.80  4.90 

27.  Beef  Fried  Rice  ..................  2.8©  4.90 

2  7a  Young  Chow  Fried  Rice  ...........  3.65  6.00 

_ LO  MEIN _ 

28.  Roast  Pork  L©  Mein  . . 3.55  4.85 

29.  Shrimp  L©  Mein  .................  3.75  5.5© 

30.  Beef  L©  Mein  ...................  3.55  5.25 

3 1 .  Chicken  L©  Mein  .................  3.55  5.25 

_ BEEF _ 

(Served  with  Rice) 

32.  Pepper  Steak  ...................  3.75  5.6© 

33.  Pepper  Steak  with  Tomatoes  .............  .6.25 

34.  Beef  with  Mushrooms  and  Snow  Peas  ......  .6.5© 

35.  Beef  with  Chinese  Vegetables  .............  5.50 


PORK 


(Served  with  Rice) 

3©.  Roast  Pork  with  Bean  Sprouts  ...........  5.0© 

37.  Roast  Pork  with  Mixed  Vegetables  ........  5.75 

38.  Roast  Pork  with  Mushrooms  &:  Snow  Peas  .  .  ©„©© 

39.  Roast  Pork  with  Almond  Ding  ...........  6.00 

40.  Roast  Pork  with  Chinese  Vegetables  ......  5.5© 

_ SHRIMP _ 

(Served  with  Rice) 

41.  SferSnsp  wills  Lobster  Sauce  ............  .6.5© 

42.  Shrimp  with  Bea®  Sprouts  ..............  5.25 

43.  Shrimp  with  Black  Beta  S^uce  8s  Garlic  ....  6.60 

44.  Shrissp  with  Mushrooms  and  Snow  Peas  .  .  .6.75 

45.  Shrimp  with  Almond  Ding  .............  .6.25 

46.  Barbecued  Shrimps  ...................  6.50 

_ CHICKEN _ 

(Served  with  Rice) 

47=  Chicken  with  Broccoli  .................  6.50 

48.  Fried  Boneless  Chicken,  Mushrooms  8?  Gravy  5.5© 

49.  Chicken  ABrnond  Ding  .................  6.25 

50.  Mo©  Go©  Gai  Pan  .....................  5.85 

51.  Pineapple  Gal  Pan  ...................  .6.5© 

52.  Chicken  with  Black  Bean  Sauce  ..........  6.0© 

SWEET  fir  SOUR  SPECIALTIES 

(Served  with  Rice) 

53.  Sweet  and  Pungent  P©rk  ...............  5.65 

54.  Sweet  and  Pungent  Shrimp  ............  .6.25 

55.  Sweet  and  Pungent  Chicken  .............  5.65 

56.  Sweet  and  Pungent  Comb®.  ............  .6.5© 

_ EGG  FOO  YOUNG _ 

(Served  with  Rice) 

57.  Roast  Pork  Egg  Fo©  Young  ..............  4.7© 

5®.  Shrimp  Egg  Foo  Young  ................  4.9© 

59.  Chicken  Egg  Foo  Young  ................  4.90 

60.  Cantonese  Egg  Fo©  Young  . . .  5.60 

SPECIAL  DISHES _ 

(Served  with  Rice) 

©B.  Shrimp  with  Mixed  Vegetables  ..........  .6.4© 

82.  Fresh  Chicken  Kew  ....................  6.5© 

63.  Fresh  Shrimp  Stew  ...................  .6.75 

@4.  Boneless  Chicken  with  Vegetables  .......  .6.5© 

65.  *  Szechuan  Beef  or  Pork  ................  .6.50 

66.  *  Szechuan  Shrimp  .....................  6.75 

67.  *  Rung  Pa©  Chicken  . . .  6.5© 

68.  Beef  with  Broccoli  ...................  .6.50 

69.  Shrimp  with  Broccoli  . . .  .6.75 

70.  *  Bean  Curd  Szechuan  Style  ..............  5.50 

71.  Spare  Ribs  with  Black  Bean  Sauce  .......  .6.75 

72.  ★  Ta  Chen  Chicken  .....................  6.95 

73.  *■  Hunan  Chicken  . . . . 7.25 


COMBINATION  PLATTERS 


(with  Egg  Roll  and  Pork  Fried  Rice) 

Cl.  Chicken  or  Pork  Chow  Mein . 5.05 

C  2.  Shrimp  or  Beef  Chow  Mein . 5.45 

C  3.  Chicken  or  Roast  Pork  Egg  Foo  Young  5.25 

C  4.  Pepper  Steak . 5.25 

C  5.  Bar-B-Q  Spare  Ribs . 6.35 

C  6.  Shrimp  with  Lobster  Sauce . 6.35 

C  7.  Sweet  &  Sour  Pork  or  Chicken . 6.05 

C  8.  Chicken  or  Pork  w.  Mixed  Vegetables  6.05 
C  9.  Beef  or  Shrimp  w.  Mixed  Vegetables  ..  6.35 

CIO.  Chicken  or  Beef  Broccoli . 6.05 

Cll.  Chicken  w.  Cashewnuts . 6.15 

C12.o*  Chicken  or  Beef  Garlic  Sauce . 6.15 

03.^  Kun  Po  Chicken . 6.15 

04. Hunan  Beef  or  Chicken . 6.15 

05.  Moo  Goo  Gai  Pan . 6.05 

06.  Pork  or  Chicken  Lo  Mein . 5.55 

07.  Shrimp  or  Beef  Lo  Mein . 6.25 

C18.^  Curry  Chicken  or  Beef . 6.25 

C19.^  General  Tso's  Chicken . 6.35 

C20.  Sesame  Chicken . 6.35 

C21.  Shrimp  w.  Broccoli . 6.35 

C22.^  Shrimp  w.  Garlic  Sauce . 6.35 

C23/>*  Sea,  Wind  «&  Fire  (Scallop,  Chicken,  Shrimp)  7.45 
C24.  Four  Seasons  (Pork,  Chicken,  Shrimp,  Beef) ..  7.45 
C25.1^’  Triple  Precious  in  Garlic  Sauce . 7.45 


LUNCH  SPECIAL 

(Served  till  4:00pm  Daily) 

(All  Served  with  Pork  Fried  Rice  or  White  Rice) 

L  1.  Chicken  or  Pork  Chow  Mein . 

L  2.  Shrimp  or  Beef  Chow  Mein . 

L  3.  Shrimp  with  Broccoli . 

L  4.  Pepper  Steak . 

L  5.  Bar-B-Q  Spare  Ribs . . 

L  6.  Shrimp  with  Lobster  Sauce . . 

L  7.  Sweet  &  Sour  Pork  or  Chicken . . 

L  8.  Chicken  or  Pork  Mixed  Vegetables 

L  9.  Chicken  or  Beef  w.  Broccoli . 

L1Q.  Chicken  w.  Cashewnuts . 

Lll.'^  Chicken  or  Pork  w.  Garlic  Sauce  .... 

LI  2.^'  Hunan  Beef  or  Chicken . 

L13.^'  Kun  Po  Chicken . 

L14.  Moo  Goo  Gai  Pan . 

L15.  Pork  or  Chicken  Lo  Mein . 


L^.1^  Shrimp  w.  Garlic  Sauce . 

L17.>^  General  Tso's  Chicken . 

L18.  Sesame  Chicken . 

L19.  Shrimp  with  Mixed  Vegetables . 

L2Q.  Chicken  or  Beef  with  Mushrooms 


HO  YI 

Chinese  Restaurant 

Cantonese  ^ptunan  c^zeckuan 
Ordecs  to  ^ ake  Out 


Tel.:  (570)  824-2008 
Fax:  (570)  824-2160 

East  End  Center,  Wilkes  Barre,  PA  18702 
(Next  to  Phar-Mor) 

(Orders  from  our  dinner  menu  aSs©  available) 


All  You  Can  Eat 
Luncheon  Buffet 
Mon.  -  Fri.:  1 1  :QOam  -  2:00pm 

$4.?5 

FREE  DELIVERY  $15.00  minimum 
Limited  area  only 
Daily  Special  Excluded 

Mon. -Thurs.:  11:00am  -  10:00pm 
Fri. -Sat.  :  11:00am  -  10:00pm 
Sun:  :  12:00  noon  -■  7:00  pm 


APPETIZERS 


1 .  Egg  Roll . . . . 1 .20 

2.  Shrimp  Roll . 1.30 

3.  Fried  Wonton  (10) . 2.00 

4.  Fried  Shrimp . 3.75 

5.  Chicken  Wings . 3.95 

6.  Steamed  or  Fried  Dumplings  (6) . 3.95 

7.  Bar-B-Q  Roast  Pork  or  Pork  Ends .  4.25 

8.  Teriyaki  Beef  or  Chicken  (2). . 1 .95 

9  Sesame  Noodles . 2.35 

10.  Crab  Rangoon  (4) . 3.00 

11.  Chinese  Donuts  (4) . 2.00 

12.  Cream  Cheese  Wonton  (5) . 2.50 

13.  Bar-B-Q  Spare  Ribs . (Sm.)  5.65  (Lg.)  9.75 

SOUPS 

(ir.  Crispy  Noodles)  Pi  Ql 

14.  Wonton  Soup . 1.20  2.25 

15.  Wonton  Egg  Drop  Mixed  .  . .1.30  2.45 

16.  Egg  Drop  Soup . 1.20  2.25 

17.  Chicken  Rice  or  Noodle  Soup . . 1.20  2.25 

1 8.  Roast  Pork  Noodle . 1 .20  2.25 

19  House  Special  Soup .  2.55  4.15 

20^  Hot  &  Sour  Soup . 1.65  3.15 

21.  Vegetables  Soup .  1.55  2.55 

22. o*  Vegetables  Hot  &  Sour  Soup . 1.55  2.55 

CHOW  MEIN  /  CHOP  SUEY 

fw.  while  Rice)  Sm.  Lg 

23.  Chicken  or  Roast  Pork . 3.45  5.60 

24.  Beef  or  Shrimp . 3.95  6.55 

25.  Ho  Yi  House  Special . 4. 1 5  6.75 

FRIED  RICE 

Sm  Lg. 

26.  Chicken  or  Roast  Pork  Fried  Rice . 3.45  5.60 

27.  Beef  or  Shrimp  Fried  Rice . , . 4.15  6.65 

28.  Ho  Yi  House  Special  Fried  Rice . 4.15  6.65 

LO  MEIN  /  RICE  NOODLES 

Sm,  Lg. 

29.  Chicken  or  Roast  Pork  Lo  Mein . 3.7S  6.15 

30.  Beef  or  Shrimp  Lo  Mein . 4.15  6.75 

3 1 .  House  Special  Lo  Mein . 4.45  6.95 


EGG  FOO  YOUNG 

(ip.  While  Rice) 

32.  Chicken  or  Roast  Pork  Egg  Foo  Young . 

33.  Beef  or  Shrimp  Egg  Foo  Young . 

SWEET  &  SOUR 

(w.  While  Rice) 

34.  Sweet  &  Sour  Pork . . 

35.  Sweet  &  Sour  Chicken . . . . 

36.  Sweet  &  Sour  Shrimp . 

POULTRY 

(w  While  Rice) 

37.  Chicken  w.  Broccoli . 

38.  Chicken  w.  Mixed  Vegetables . 

39.  Moo  Goo  Gai  Pan . 

40.  Chicken  w.  Snow  Peas . 

41.  Chicken  w.  Cashewnuts . 

ROAST  PORK 

(\r  While  Rice) 

42.  Roast  Pork  w.  Broccoli . 

43.  Roast  Pork  w.  Mixed  Vegetables . 

44.  Roast  Pork  w.  Snow  Peas . 

BEEF 

(ip.  While  Rice) 

45.  Beef  w.  Broccoli . 

46.  Pepper  Steak  w.  Onions . 

47.  Beef  w.  Mixed  Vegetables . 

48.  Beef  w.  Snow  Peas . 

VEGETABLES  DISHES 

(w.  White  Rice) 

49.  Vegetables  Chow  Mein  or  Chop  Suey . 

50.  Vegetables  Lo  Mein . 

51  Plain  Fried  Rice . 

52.  Vegetables  Fried  Rice . 

53.  Vegetables  Foo  Young . . . 

54.  Sauteed  Mixed  Vegetables . 

55.  Bean  Curd  w.  Snow  Peas . 

56. o*  Broccoli  w.  Garlic  Sauce . 

57.  House  Special  Delights . 

58. ^  Egg  Plant  Garlic  Sauce . 

(We  can  do  without  MSG) 


SEAFOOD 


(ip.  While  Rice)  Sm.  Lg. 

59.  Shrimp  w.  Broccoli .  4.95  7.95 

60.  Shrimp  w.  Mixed  Vegetables  . 4.95  7.95 

61.  Shrimp  w.  Snow  Peas . 5.15  8.15 

62.  Shrimp  w.  Cashewnuts . 5.15  7.95 

63.  Shrimp  w.  Lobster  Sauce . 4.95  7.95 

64.  Scallops  w.  Broccoli . . . 6.15  8.45 


HUNAN  &  SZECHUAN 

(w.  White  Rice)  Per  Order 

H  l.»*  Spicy  Orange  Beef  or  Chicken . 7.15 

H  2.°*  General  Tso's  Chicken  or  Beef . 7.15 

H  3.o*  Chicken  or  Beef  w.  Garlic  Sauce . 7.15 

H  4.*'’*-  Shrimp  w.  Garlic  Sauce . 7.65 

11  5  Roast  Pork  Garlic  Sauce . 6.85 

H  6.o*  Kun  Po  Chicken  or  Beef . 7.15 

H  7.o*  Hunan  Beef . 7  15 

H  8.°*  Hunan  Pork  or  Chicken . 7. 1 5 

H  9.^  Shrimp  Szechuan  Style . 7.65 

HIO.o*  Scallop  w.  Garlic  Sauce . 8.25 

H 1 1 .  Sesame  Chicken  or  Beef . 7.15 

H 1 2.  Moo  Shu  Pork  or  Chicken  (w.  4  Pancakes) . 7.15 

H 1 3.  Moo  Shu  Shrimp  (w.  4  Pancakes) . 7.65 

H14.o*  Chicken  Szechuan  Style . 7.15 

HI 5.o*  Curry  Chicken  or  Beef . 6.85 


DIET  MENU 

All  Ihe  Below  Arc  Steamed  Served  with  Rice 
Choice  of  sauces:  Brown.  Garlic.  Hunan 


D 1 .  Buddhist  Delights  w.  Bean  Curd . 4.95 

D2.  Vegetables  Delight . 4.95 

D3.  Steamed  Chicken  with  Broccoli  or  Mixed  Vegetables  ..  5.95 

D4.  Shrimp  w.  Broccoli  or  Mixed  Vegetables . 6.45 

D5.  Triple  Precious  (Scallop.  Shrimp.  Chicken) . 7.65 


ov  Hot  and  Spicy 


COMBINATION  PLATTERS 


(with  Egg  Roll  and  Pork  Fried  Rice) 

C  1.  Chicken  or  Pork  Chow  Mein . 5.05 

C  2.  Shrimp  or  Beef  Chow  Mein . 5.45 

C  3.  Chicken  or  Roast  Pork  Egg  Foo  Young  5.25 

C  4.  Pepper  Steak . 5.25 

C  5.  Rar-B-Q  Spare  Ribs . 6.35 

C  6.  Shrimp  with  Lobster  Sauce.. . 6.35 

C  7.  Sweet  &  Sour  Pork  or  Chicken . 6.05 

C  8.  Chicken  or  Pork  w.  Mixed  Vegetables  6.05 
C  9.  Beef  or  Shrimp  w.  Mixed  Vegetables  ..  6.35 

CIO.  Chicken  or  Beef  Broccoli . 6.05 

Cll.  Chicken  w.  Cashewnuts . .6.15 

C12.<^  Chicken  or  Beef  Garlic  Sauce . 6.15 

C13.^  Kun  Po  Chicken . 6.15 

C14.^  Hunan  Beef  or  Chicken . 6.15 

C15.  Moo  Goo  Gai  Pan . 6.05 

C16.  Pork  or  Chicken  Lo  Mein . . . 5.55 

Cl  7.  Shrimp  or  Beef  Lo  Mein . 6.25 

08.^  Curry  Chicken  or  Beef . 6.25 

09.^  General  Tso's  Chicken . 6.35 

C20.  Sesame  Chicken . 6.35 

C21.  Shrimp  w.  Broccoli . 6.35 

C22.^'  Shrimp  w.  Garlic  Sauce . 6.35 

C23.f'*  Sea,  Wind  &  Fire  (Scallop,  Chicken,  Shrimp)  7.45 
C24.  Four  Seasons  (Pork,  Chicken,  Shrimp.  Beef)  ..  7.45 
C25.<'>^  Triple  Precious  in  Garlic  Sauce . 7.45 


LUNCH  SPECIAL 

(Served  till  4:00pm  Daily) 

(All  Served  with  Pork  Fried  Rice  or  White  Rice) 


L  1.  Chicken  or  Pork  Chow  Mein . 3.85 

L  2.  Shrimp  or  Beef  Chow  Mein . 4.45 

L  3.  Shrimp  with  Broccoli . 5.15 

L  4.  Pepper  Steak . 4.45 

L  5.  Bar-B-Q  Spare  Ribs . 5.05 

L  6.  Shrimp  with  Lobster  Sauce . 5.05 

L  7.  Sweet  &  Sour  Pork  or  Chicken . 4.35 

L  8.  Chicken  or  Pork  Mixed  Vegetables . 4.45 

L  9.  Chicken  or  Beef  w.  Broccoli . 4.45 

L10.  Chicken  w.  Cashewnuts. . 4.45 

Lll.0*  Chicken  or  Pork  w.  Garlic  Sauce . 4.55 

L12.°S  Hunan  Beef  or  Chicken . 4.55 

LH.1^  Kun  Po  Chicken . 4.55 

L14.  Moo  Goo  Gai  Pan . 4.55 

L15.  Pork  or  Chicken  Lo  Mein . 4.35 

L16.^  Shrimp  w.  Garlic  Sauce . 5.15 

L17.<>^  General  Tso's  Chicken . 4.65 

LI 8.  Sesame  Chicken.... . .4.65 

L19.  Shrimp  with  Mixed  Vegetables . .  5.15 

L20.  Chicken  or  Beef  with  Mushrooms . 4.45 


HO  YI 

Chinese  Restaurant 

Cantonese  t^plunan  sS* scechuan 
(9r.Beu  to  SS ake  (9ut 


Tel.:  (570)  824-2008 
Fax:  (570)  824-2160 

East  End  Center,  Wilkes  Barre,  PA  18702 
(Next  to  Phar-Mor) 

(Orders  from  ©ur  dinner  many  also  available) 


Ail  You  Can  Eat 
Luncheon  Buffet 
Mors.  -  Frs.:  11:00am  -  2:00pm 

$4.75 


FREE  DELIVERY  $15.00  minimum 
Limited  area  only 
Daily  Special  Excluded 

Mon. -Thurs.:  11:00am  -  10:00pm 
Fri. -Sat.  :  11:00am  -  10:00pm 
Sun:  :  12:00  noon  -  7:00  pm 


APPETIZERS 


APPETIZERS 

2. 

Shrimp  Roll . 

1.30 

3. 

Fried  Wonton  (10) . 

2.00 

4. 

fried  Shrimp . 

3.75 

3.95 

6. 

Steamed  or  Fried  Dumplings  (6) . 

3.95 

7. 

Bar-B-Q  Roast  Pork  or  Pork  Ends . 

4.25 

8. 

Tcriyaki  Beef  or  Chicken  (2) . 

1.95 

10. 

Crab  Rangoon  (4) . 

3  00 

.2.00 

.2.50 

13. 

Bar-B-Q  Sparc  Ribs . (Si 

a.)  5.65  (Lg.)  9.75 

SOUPS 

fir.  Crispy  A’ oodles) 

Pi. 

Q, 

IS. 

Wonton  Egg  Drop  Mixed  ....... 

. 1.30 

2.45 

17. 

Chicken  Rice  or  Noodle  Soup . 

. 1.20 

2.25 

. 1 .20 

2.25 

19. 

House  Special  Soup . 

. 2.55 

4.15 

20."* 

Hot  &  Sour  Soup . 

. 1.65 

3.15 

22."* 

Vegetables  Hot  &  Sour  Soup . 

. 1.55 

2.55 

CHOW  MEIN  /  CHOP  SUEY 

fir.  while.  Rice)  Sm. 

lg 

23. 

Chicken  or  Roast  Pork . 

. 3.45 

5.60 

24. 

. 3.95 

6.55 

26. 

FRIED  RICE 

Chicken  or  Roast  Pork  Fried  Rice . 

Sm 

. 3.45 

Lg 

5.60 

27. 

Beef  or  Shrimp  Fried  Rice . .  . 

. 4.15 

6.65 

. 4.15 

6.65 

29. 

LO  MEIN  /  RICE  NOODLES 

Sm 

Chicken  or  Roast  Pork  Lo  Mein . 3  75 

Lg 

6.15 

30. 

Beef  or  Shrimp  Lo  Mein . 

. 4.15 

6.75 

31. 

House  Special  Lo  Mein . 

. 4.45 

6.95 

EGG  FOO  YOUNG 

fir.  Mite  Rice) 

32.  Chicken  or  Roast  Pork  Egg  Foo  Young . 

33.  Beef  or  Shrimp  Egg  Foo  Young . 

SWEET  &  SOUR 

fir  While  Rice) 

34.  Sweet  &  Sour  Pork . . . 

35.  Sweet  &  Sour  Chicken . 

36.  Sweet  &  Sour  Shrimp . 

POULTRY 

fir.  White  Rice) 

37.  Chicken  w.  Broccoli . 

38.  Chicken  w.  Mixed  Vegetables . 

39.  Moo  Goo  Gai  Pan . 

40.  Chicken  w.  Snow  Peas . . 

41.  Chicken  w.  Cashewnuts . 

ROAST  PORK 

/'ll'.  While  Rice) 

42.  Roast  Pork  w.  Broccoli . . . 

43.  Roast  Pork  w.  Mixed  Vegetables . 

44.  Roast  Pork  w.  Snow  Peas . 

BEEF 

fir.  While  Rice) 

45.  Beef  w.  Broccoli . 

46.  Pepper  Steak  w.  Onions . 

47.  Beef  w.  Mixed  Vegetables . 

48.  Beef  w.  Snow  Peas . 

VEGETABLES  DISHES 

fir.  While  Rice) 

49.  Vegetables  Chow  Mein  or  Chop  Suey . 

50.  Vegetables  Lo  Mein . 

51.  Plain  Fried  Rice . 

52.  Vegetables  Fried  Rice . 

53  Vegetables  Foo  Young . 

54.  Sauteed  Mixed  Vegetables . 

55  Bean  Curd  w.  Snow  Peas . 

56.0*  Broccoli  w.  Garlic  Sauce . 

57.  House  Special  Delights . 

58. "*  Egg  Plant  Garlic  Sauce . 

(We  can  do  without  MSG) 


SEAFOOD 


fir.  While  Rice)  Sm.  Lg. 

59.  Shrimp  w.  Broccoli . 4.95  7.95 

60.  Shrimp  w.  Mixed  Vegetables . 4.95  7.95 

61.  Shrimp  w.  Snow  Peas . 5.15  8.15 

62.  Shrimp  w.  Cashewnuts . 5.15  7.95 

63.  Shrimp  w.  Lobsicr  Sauce . 4.95  7.95 

64.  Scallops  w.  Broccoli .  .6.15  8.45 


HUNAN  &  SZECHUAN 

(w.  While  Rice)  Per  Order 

H  l.«*  Spicy  Orange  Beef  or  Chicken . 7  15 

H  2.°*  General  Tso's  Chicken  or  Beef . 7. 1 5 

H  3."*  Chicken  or  Beef  w.  Garlic  Sauce . 7.15 

H  4.^-  Shrimp  w.  Garlic  Sauce . 7.65 

H  j5.«*  Roast  Pork  Garlic  Sauce . 6.85 

H  6  ."*  Kun  Po  Chicken  or  Beef . 7.15 

H  7.'V  Hunan  Beef . 7.15 

H  8."*  Hunan  Pork  or  Chicken . 7.15 

H  9.*>*  Shrimp  Szechuan  Style . 7.65 

HIO."*  Scallop  w.  Garlic  Sauce . 8.25 

HI  I.  Sesame  Chicken  or  Beef . 7.15 

H 1 2.  Moo  Shu  Pork  or  Chicken  (w.  4  Pancakes) . 7.15 

HI 3.  Moo  Shu  Shrimp  (w.  4  Pancakes) . 7.65 

H14."*  Chicken  Szechuan  Style . 7.15 

HI  5."*  Curry  Chicken  or  Beef . 6.85 


DIET  MENU 

All  Ihe  Below  Arc  Steamed  Served  with  Rice 
Choice  of  sauces:  Brown.  Garlic.  Hunan 

Dl .  Buddhist  Delights  w.  Bean  Curd . 4.95 

D2.  Vegetables  Delight . 4.95 

D3.  Steamed  Chicken  with  Broccoli  or  Mixed  Vegetables  ..  5.95 

D4.  Shrimp  w.  Broccoli  or  Mixed  Vegetables . 6.45 

D5.  Triple  Precious  (Scallop,  Shrimp,  Chicken) . 7.65 


"*  Hot  and  Spicy 


M,  ^  fit  y% 

Hong  Kong  Peking  Duck  House 

%  ^Tw  925  Race  Street,  Philadelphia,  PA  19107 

#*?  Tel:  (215)  922-3277  Fax:  (215)  922-5998 

09  Peking  ovJ  Major  Credit  Card  Accept 

|  Open  Hours:  Monday  -  Thursday:  10  am  -  2  am  «  Friday  &  Saturday:  10  am  -  3  am  *  Sunday:  10  am  -  2  am  | 


p)  xHci#tCel'  ^{tCCCwk  ~  Served  From  10  am  -  3  pm  (g> 

(4 

Appetizers 

$ 

7jC 

it 

Marinated  Assorted  Pig  Intestine . 

. 4.50 

at 

*  A 

ffc] 

Crispy  Roast  Pork . 

. 5.50 

$ 

it  X 

SL 

Honey  Roast  Pork . 

. 5.50 

£ 

it  # 

•s- 

Honey  B  B.Q.  Spare  Ribs . 

. 5.50 

S  A 

H  K  Roast  Duck . 

. 5.50 

&- 

w  a 

H  K  Marinated  Duck . 

. 5.50 

& 

# 

Scallion  &  Salt  Chicken . 

.  5.50 

# 

H  K  Soy  Sauce  Chicken . 

. 5.50 

s 

# 

H.K  Salt  Baked  Chicken . 

. 5.50 

$ 

.f. 

6. 

Marinated  Squid . 

. 5.50 

JIS 

. 6.00 

Over  Rice 

it  A  1*1 

& 

H.  K.  Style  Crispy  Roast  Pig  Over  Rice . 

. 4.50 

£ 

it  5-  & 

R 

Honey  Roast  Pork  Over  Rice . 

. 4.50 

«. 

#  -it 

«. 

Honey  Spare  Ribs  Over  Rice . 

. 4.50 

M. 

)t  A  it; 

«. 

H  K  Roast  Duck  Over  Rice . 

. 4.50 

si 

i*  # 

R 

Soy  Sauce  Chicken  Over  Rice . 

. 4.50 

&j 

It 

Assorted  Marinated  Over  Rice . 

. 4.50 

X 

it  # 

Roast  Pork  and  Chicken  Over  Rice . 

. 5.50 

5L 

it  it, 

R 

Roast  Pork  and  Duck  Over  Rice . 

. 5.50 

# 

it, 

11 

Roast  Duck  &  Chicken  Over  Rice . 

. 5.50 

ST 

R 

Triple  Delight  Over  Rice . 

. 6.50 

$  $6  Hi 

Special  Wonton  Noodle  Soup 

(Choice  of  Rice  Noodle  or  Chow  Fun  Noodle ) 

*f- 

JR  v#  £ 

& 

Fresh  Shrimp  Wonton  Soup . 

. 4.25 

*  £  & 

& 

Fresh  Shrimp  Wonton  Noodle  Soup . 

. 4.25 

JR.  if  #• 

Fresh  Shrimp  Dumpling  Soup . 

. 4.25 

R  #•  «. 

#8 

Fresh  Shrimp  Dumpling  Noodle  Soup . 

. 4.25 

+ 

#6  $f 

Beef  Stew  Noodle  Soup . 

. 4.25 

3L 

it  if 

Roast  Pork  Noodle  Soup . 

. 4.25 

•|£ 

. 4.25 

% 

It  Sir 

fa 

Roast  Duck  Noodle  Soup . 

. 4.25 

si 

id)  #  if 

ft 

Soy  Sauce  Chicken  w.  Noodle  Soup . 

. 4.25 

4-  if 

fa 

Marinated  Flavor  Noodle  Soup  . 

. 4.25 

%  #  &  a 

fa 

Roast  Pork  &  Wonton  Noodle  Soup . 

. 5.50 

■% 

■it  #  *. 

fa 

Roast  Duck  &  Wonton  Noodle  Soup . 

. 5.50 

id) 

#  S"  i§-  it 

& 

Soy  Sauce  Chicken  &  Wonton  Noodle  Soup 

. 5.50 

£f  if 

. 5.50 

1$  if  $ 

# 

Roast  Duck  Udon  Noodle  Soup . 

5  50 

$Hi 

Congee 

A  6 

S5 

Plain  Congee . . . . 

. 1.25 

SL 

>6  4-  1*1 

8B 

Chopped  Beef  w.  Congee . 

. 3.25 

44 

it 

«s 

Combination  Congee  (Beef,  Pork  &  Squid) . 

. 3.25 

A 

£ 

95 

Meat  Ball.  Liver  &  Pork  Belly  Congee . 

. 3.25 

(? 

A 

®-  VS.  (Sl 

JH 

Preserved  Egg  w.  Meat  Congee . 

. 3.25 

r) 

a) 

% 

,k 

« 

Pork  Blood  Congee . 

. 3.25 

% 

i# 

$ 

Seafood  with  Congee . 

. 5.25 

% 

BE) 

# 

fti 

Frog  with  Congee . 

. 6.25 

-5/gXsn5' 

Please  see  reverse  side o 

'S'o’Xg'C. 

V 


. ^  ,  -  - H/i 

Hong  Kong  Peking  Duck  House 

925  Race  Street,  Philadelphia,  PA  19107 


°°9  Peking  0»c 


❖  Tel:  (215)  922-3277  Fax:  (215)  922-5998 


Major  Credit  Card  Accept 


Open  Hours:  Monday  -  Thursday:  1 0  am  -  2  am  *  Friday  &  Saturday:  10  am  -  3  am  »  Sunday:  10  am  -  2  am  | 


Appetizers 

ft  &  &  Hong  Kong  Egg  Roll  (2) . 2.50 

ft  4-  4-  Vegetarian  Spring  Roll  (2) . 2.50 

®  id)  Scallion  Pancakes . 2.25 

M-  ft  7ft  fa  Steamed  or  Pan  Fried  Dumplings  (4)...  .3.25 

Crispy  Seafood  Roll  (4) . 4.50 

JL  #  fa  #  ft  Hone  y  B.B.Q.  Spare  Ribs . 6.50 

> f.  Pf-  vk  #  &.  Cold  Jelly  Fish . 6.50 

k  X  #  H.K.  Crispy  Roast  Pig . 10.95 

$  *  Soup 

Hong  Kong  Wonton  Soup . 2.75 

k  1c  ft  Egg  Drop  Soup . 1.25 

tit*  Hot  and  Sour  Soup . 2.50 

iff  #  ft  ft £  Chicken  w.  Sweet  Com  Soup  (for  2) . 7.25 

ft ,®,  fli  Afc  Fish  Maw  w.  Crabmeat  Soup  (for  2) . 8.95 

Hf-  JL  $  %  Seafood  Bean  Curd  Soup  (for  2) . 8.95 

Poultry 

^  Braised  Duck  in  Hong  Kong  Style . 8.50 

zV  ft  tt,  Braised  Duck  w.  Assorted  Seafood . 12.95 

-f  $  fy'  Jt  Sliced  Roast  Duck  with  Ginger . 9.95 

i£  ii  ft  #•  Crispy  Fried  Chicken  Vi . 8.50 

iiiStl  #  Salt  Chicken  in  East  Coast  Style  Vi . 8.50 

#  *s  M  Sliced  Chicken  w.  Abalone  Mushroom  ...  9.95 

tS?  i®  M  Sliced  Chicken  w.  Broccoli . 8.50 

Sauteed  Chicken  w.  Chinese  Broccoli ....  8.50 

ft  it  ty  #  X  Sauteed  Chicken  w.  Choy  Sum . 8.50 

SS.  $.  ft  #  Sweet  and  Sour  Chicken . 8.50 

,fc  4  >y  #  M  j>  Sliced  Chicken  w.  Garlic  Sauce . 8.50 

A  S  S:  *  General  Tso's  Chicken . 9.95 

£  7&  Sesame  Chicken  with  Broccoli . 9.95 

IS  &  *  Spicy  Kung  Pao  Chicken . 8.50 

#1®  sLty'ifr  >5  Sliced  Chicken  w.  Sweet  Snow  Peas  8.50 

+ ^  M  Beef 

House  Special  Steak . 18.95 

t  Ktf,  t  M?  Steak  in  Peking  Style  . 12.95 

<5j  I®  icfyft  ft  Sliced  Beef  w.  Broccoli  8.95 

TH®  P/ft  ft  Sliced  Beef  w.  Chinese  Broccoli  8.95 

.ft  &  +  ft  jf  Sliced  Beef  w.  Garlic  Sace . 8.95 

&*.!**.+ ft  *  Orange  Beef  . 12.95 

Sauteed  Fillet  Steaks . 1 8.95 

Shredded  Beef  w.  Preserved  Vegetable .  8.95 

%  Mi  A- ft  ft  Beef  S  Ribs  w.  Black  Pepper  Sauce . 8.95 

tyf&ftftlftff  Eggplant  w.  Beef  Short  Ribs . 9.95 

st  iij  *5  Pork 

4-  fy  #  ft  Spare  Ribs  in  Peking  Style  . 8  50 

itf  it  ^  jf)  Sweet  and  Sour  Pork  8.50 

If-  ft  4ft  Pork  Chop  in  Peking  Style  8.50 

Mi  a  tfj  #  Salt  Baked  Pork  Chop .  8.50 

ft  *y  ft  A  Sauteed  Sliced  Pork  w.  Choy  Sum  8  50 


Seafood 

?)'  >+  ft-  4&  46.  Jumbo  Shrimp  with  Walnut . 14.95 

i*  if  Sauteed  Jumbo  Shrimp . 14.95 

Mi  a  -K )  t  m  Salt  Baked  Fresh  Shrimp  in  Shell . 10.95 

AtfSS.  iitftWJft  Sweet  and  Sour  Jumbo  Shrimp . 12.95 

7&  ft  t>y  46.  4=-  Baby  Shrimp  with  Cashew  Nuts . 9.95 

#  ty  46  it-  jr  Jumbo  Shrimp  with  Garlic  Sauce . 1 2.95 

46  At  #Jl  Jumbo  Shrimp  with  Lobster  Sauce . 12.95 

id?  >'&  M  Sauteed  Conch . 14.95 

ft  fy  *6  i=-  Scramber  Egg  w.  Baby  Shrimp . 9.95 

ft  Mi  ip  ft  -f-  Fresh  Scallops  in  Black  Pepper  Sauce  10.95 

Mi  3  %  ft  -f-  Salt  Baked  Fresh  Scallops . 12.95 

ft.  fy  ift  S)L  Sauteed  Squid  w.  Preserved  Vegetables  9.95 

Mi  a  m  if  &  ^Salt  Baked  Squid  with  Spicy  Chili . 9.95 

ft  ft  il  Live  Lobster  w.  Ginger  &  Scallion . M .  P. 

fk  *'/  At  Live  Lobster  Cantonese  Style . M  .  P. 

ii  >t  fy&yL  Clam  w.  Black  Bean  Sauce . 9.95 

®  iy  %  Clam  w.  Minced  Pork  in  H.K.  Style . 10.95 

lit  it  &  fd.  44  Fillet  Grouper  w.  Sweet  &  Sour  Sauce  ...  9.95 

£  ty  &  44  Fillet  Grouper  w.  Choy  Sum . 9.95 

ill  Wi  ki ,®,  >"Hunan  Whole  Fish . M .  P. 

si.  >’t  3^  k.  &  Steamed  Eel  w.  Black  Bean  Sauce . M .  P. 

XO  #  $.  &  f$-  Sauteed  Fillet  Eel  w.  X.O.  Sauce . M .  P. 

£  &.  ta  -p  Dungeness  Crab  w.  Ginger  &  Scallion  .  M .  P. 

Vegetable /Bean  Curd 

a  &  Jl  t  Buddha's  Delight . 7.25 

#  o  JL  ^String  Bean  w.  Garlic  Sauce . 7.25 

st  £  -K  &  Seasonal  Veg.  w.  Two  Kind  Mushroom  ..  7.50 

■k  Is  4-v  $  Golden  Mushroom  w.  Spinach . 8.25 

X  £  -K  3jt  Vk  Chinese  Mushroom  w.  Mustard  Green ... 8.25 

ft  fy  fir  if  £  Sauteed  Watercress . 7.25 

i?t  Uf  fy  ft  I®  Chinese  Broccoli  w.  Preserved  Radish ...  7.50 

.*x.  &  J.  J&i  Braised  Bean  Curd  w.  Vegetable . 6.95 

A.  it . a.  Crispy  Fried  Bean  Curd . 6.95 

Noodle  or  Rice 

'Mr  Salt  Fish  w.  Fried  Rice . 10.95 

k  ft '£-*y  fa  Crabmeat  &  Scallop  Fried  Rice . 10.95 

ft  '4H  fy  HI  House  Special  Fried  Rice . 8.50 

fa  Shrimp  Fried  Rice . 7.25 

5L  tit  ty  fa  Roast  Pork  Fried  Rice . 7.25 

ia itfetf-tyfa  Fujin  Seafood  Fried  Rice . 9.95 

if  ty  fa  Seafood  Pan  Fried  Noodles . 10.25 

siii&JfiX-ftyfri  Squid  Pan  Fried  Noodles . 9.95 

ft  tfciyjii  Chicken  &  Pork  Pan  Fried  Noodles . 8.25 

ft  m,  ty  Mr  Home  Style  Rice  Noodles . 12.95 

JL  -HI  )>y  zjL  $)■  Singapore  Rice  Noodles . 8.25 

-f-  ty  A-  ft"  Sauteed  Beef  Chow  Fun . 8.25 

X  fa  Chinese  Mushroom  Lo  Mein . 7.25 


^  -Hoi  an2£plcn 

Please  see  reverse  side^> 


4  J.*h%  Dim  Sum 

- «®§^e - 

#  £  4-  4-  28.  Vegetarian  Spring  Roll  (2) . 1.00 

M,£rM£-£  29.  Crispy  Fried  Shrimp  &  Meat  Bail  (5) . 1.50 

M  >&  $f  30.  Scallion  Pancakes  (2) . 1.50 

A  31.  Five  Spice  Sliced  Beef . 3.00 

$LJ$>  JL-$§  '4~  32.  Sesame  Tofu  Cold  Platter . 1.25 

& 33.  Tofu  with  Ginger  &  Scallion  Cold  Platter . 1.25 

&  3t  $  34.  Sweet  and  Sour  Vegetables . 1.25 


4-  ^  Frozen  Dumpling 


35.  Vegetable  with  Pork  Dumpling  (50) . 8.00 

(  5  0  #  ) 

35.  Pork  with  Chives  Dumpling  (50) . 8.00 

(50#  ) 

SR&(50#)  37.  Shrimp  Dumpling  (50) . 10.00 

#££  ( 50#-)  38.  Chicken  Dumpling  (50) . 10.00 

rfr  S  ?K-  $£  39.  Vegetable  Dumpling  (50) . 8.00 

{50#  ) 


mlm 

$Sl 

JIA  QUAN 

Chinese  Steam  &  Fried  Dumplings 
Noodle  Eat  In  &  Take  Out 

902  Arch  Street 
Philadelphia,  PA  19107 

215-925-2839 


&  -&5  id)  7.  Seafood  with  Cream  Noodle . 4.75 

#  •J'V  8.  Pork  Chop  Noodle . 4.25 

^  #  &  9.  Curry  Chicken  Noodle . . 4.25 

v>'  £-4-  J*]  ^  10.  Satay  Beef  Noodle . . . 4.75 

ii .  Honey  Citron  Tea  with  Chicken  Noodle . 4.25 

H  ^  $6  12.  Szechuan  Noodle  with  Diced  Pork . 3.00 

'/t  #  13.  Cold  Noodle  with  Peanut  Sauce . 2.50 


Sm.  Lg. 

Si  i%  22.  Hot  &  Sour  Soup  ^ . . . . .  1.00  2.00 

#  ^  23.  Wonton  Soup . .  1.00  2.00 

JL  %t  24.  Soy  Bean  Drink . . . 0.50  1.00 

M  *>H  #  $6  25.  Fu  Zhou  Noodle . 1.50 

M  *>H  Mi  26.  Fu  Zhou  Style  Wonton  Soup . 1.50 

M  '>H  &  27.  Fu  Zhou  Fish  Ball  (8) . 2.50 


Hot  and  Spicy 


Chief’s 

/^slswv-pwtsltsvfl  Cfe^tv-WMS 


XQ  MsHot  Stwnse  Served  with 
cd  Scallop  and  Chicken. 

■d  King  Salmon  and  Jumbo  Shrimp 
inn  Garden  vegetables . 


Bl.sck  PsnfisrcurM  tSur-guwcly  6it»«ntB 
Served  with 

Seafood  Combo  Hoi  Pol:  ICalaman.  King  SnJmon 
Canadian  Ciam  Sea  Scallop  New  Zealand  Green 
Vosset  and  New  Orleans  Crawfishl  &  SaKion  Rice  ....$  1 8. 
Stir-Fried  Beef  Tenderloin  &  Pineapple, 

m  Ramoow  Peppers  and  Red  Onions . SIS. 

Wok  Seared  Venison  6  Pineapple, 

Beei  Jicama  and  fresh  Garden  Vegetables . S 1 8. 

FrenU  Cilwasr  Srusee  with 
Gkirmeae  Cktvex  &  ChM-cfsSMWAy  Served  wvt 

Wok  Seared  fresh  New  England  lobster . S 1 9. 

Sauieed  Beef  Tenderloin 

Wim  Asparagus  and  Juama . S I S. 

Ntiu/  Sx«ckue.tn  Skisllot, 

Frenhi  eiiwgior  CjKrllp  Snuaw  Ssruad  wltk 
Stir-Fried  Jumbo  Shrimp.  Chicken  &  Sea  Scallop 

Wiin  Mvsniooms  4.  Asparagus . S 1 8 

V  Stir-Fried  Japanese  Eggplant  and 

,l-n  ie  Meal  Chitten .  SIS. 


Vegetables* 


Wok-Roasted 

Honey  Walnut  |Vegetarlan)  Shrimp  . S 

t  Menem  Vegetarian  Osh -Ask  Our  Servers  or  Cnefsoc 

Bean  Curd  Hot  Pot .  S 

Win  Who  Muirvooms  and  Assoned  f  rein  vegcraoifS 
Served  n  a  Hoi  Pol 

Silr-frled  Triple  Oellght  and  Baby  Corn . $ 

Asparagus  Kenneil  Square  Sued  Wid  Musnrooms  in 
Roasied  Ga/M.  Ongct.  Black  Bean  and  Burgundy  Sauce 

Crispy  Tofu  Medallions . 

'«  a  cna/donnay  Eggwrvic  Sauce  wiih  Frein  S 
Steamed  Assorted 
Fresh  Chinese  Vegetables . 

m  a  Si/riing  Plate  wiin  fura  Virgin  Olive  CM  Vv 

V  Assorted  Fresh  Vegetable 

Pan  Fried  Noodle . 

General  Clao  Wild  Mushroom . 

Win  Wiio  fl<e  i.  f lesn  Vegetables 

Side  Orders* 

V  Stir-Fried  Spicy  Garlic  String  Beans 

V  Purple  Eggplant  In  Black  Bean  Sauce  .. 

V  Asian  Wild  Rice . 

V  Wok-Fried  Fresh  Ginger  Garlic  Merlot 
Kennetl  Square  Wild  Mushrooms  and 


WELCOME  TO 

MTkc  of  2\ 

flww&lwd 

in  the  world,  ihe  preparation  of  fooo  is  an  an  form 
The  skillful  hands  of  masier  chefs  oieno  a  weann  o' 
ingredients  to  create  dishes  that  are  a  least  for  the  eyes 
an  experience  for  the  senses  and  meaning  of  nutrition 


Culinary  Instructor.  Chef  and  Nutritions 
follows  tne  Culinary  Philosophy  ol  Asia 
Euiope  ana  Amenta  Where  Cooling  ,t  i 
An  or  Greai  Perlormante 


,$S.$0 

$9.00 

$1.00 


In  presenting 
"tko  World  of 
HwmsJp«sJ  Trv«t« 
■  Offers  You  a  Oef'dous  Set. 


Wine  . 

San  Pellegrino , 


Please  See  Our  Wine  List 
. ‘3.50 


JoKesoH  Poans, 
e  of  Hong  Kong,  Culinary  Ansi  Capiu ies 
te  of  Culinary  An  m  a  Selection  ol  Mai  me- 
images  fiom  His  Caingiapny  Collection 

"Tine  World  of  a 
Mtarsdred  TjvKtejt" 


House  Blend  Coffee . 

Oecaliemated  Coffee . 

TtsCfk. 

Home-Made  Jasmine  Often  iced  Tea  RLcctmec 
Jasmine  Green  Tea  iGoooit*  CniamCanccri- 
White  Tea  Chrysanthemum  iGood lor  Eyesignti  $2.50 

Black  Tea  Boo  U  iGooo  for  Heaoatneu  . S2.50 

Estate  Harvested  Oolong 

iGoooioi  D-gi-siive Sysico-j .  . $2. SO 

Yellow  Tea  Ginseng  i3u<Jiuo(nc<g, .  $2. SO 

Red  Tea  Ceylon  iGooo'oi  &gir.vfSy\n.>  i  Si  SO 


$2.00 

$2.00 


If  You  Have  Any  Special  Requests  or  Dietary 
Preferences.  Please  Let  Your  Server  Know.. 
Because  "We  Carer 


As  Chef  Joe  says. 

"My  kitchen  is  @p@n  and  my  mind  is 
open  tooS" 


i.josephpoon. 


Joseph  Toon  Asian-Fusion  Restaurant 
1 002  Arch  Street  •  Philadelphia.  PA  19107 
Tel:(2  I  5|  928-9333  >  Fa*:|2IS|  928-9368 


Heaiiny  Ingr 


ill §, 


k  i  it  n 

Lan  Zhou  Hand  Drawn  Noodle  House 

927  Race  Street,  Philadelphia,  PA  19107 

Tel:  215-923  1550 


Open  Hours 


:  Sunday-Wednesday:  llam-9pm  •  Thursday:  llam-4pm  •  Friday  &  Saturday:  llam-10pm| 


%'  sS 

% 

Appetizers 

4 

ft 

Marinated  Slice  Beef . 

.6.50 

f  $ 

s& 

4 

Spicy  Pig  Ears . 

.6.50 

f  # 

Ai 

$7 

Marinated  Intestine . 

.5.00 

ii 

4 

t4 

Marinated  Duck  (Half) . 

.7.00 

$ 

4 

fa 

Marinated  Beef  Tendons . 

.6.50 

& 

Sour  and  Spicy  Napa . 

.3.00 

M . 

&  4 

fa 

Spicy  Beef  Tendons . 

.6.50 

iS 

$  a 

Hand  Drawn  Noodle  Soup 

% 

27  « 

& 

or  Shaved  Noodle  Soup 

4 

ft 

fe 

Slice  Beef  Noodle  Soup . 

.4.75 

4 

is 

Beef  Brisket  Noodle  Soup . 

.5.00 

4 

is 

Ox  Tail  Noodle  Soup . 

.5.50 

4 

# 

Steamed  Ox  Spare  Ribs . 

.5.50 

4 

f*] 

Lamb  Noodle  Soup . 

.5.50 

& 

Seafood  Noodle  Soup . 

.5.50 

(Shrimp,  Scallops,  Clam,  Fish  Ball  with  Noodle  Soup,  MustTry!) 

io- 

is 

Clam  Noodle  Soup . 

.5.50 

& 

h 

is 

Meat  Ball  Noodle  Soup . 

.4.00 

(Pork  and  Chop  Vegetable  in  Thin  Meat  Wrap) 

.#x 

Ji 

is 

Fish  Ball  Noodle  Soup . 

.4.00 

£ 

is 

Egg  and  Vegetable  Noodle  Soup . 

.3.50 

a 

'tf. 

is 

Roast  Duck  Noodle  Soup . 

.5.00 

4 

s  * 

is 

Beef  Triple  Noodle  Soup . 

.4.00 

4 

fll 

is 

Ox  Stomach  Noodle  Soup . 

.4.50 

# 

*6 

Pork  with  Soy  Sauce . 

.4.50 

# 

Noodle  with  Peanut  Sauce . 

.3.00 

choice  of  Hand  Drawn  Noodle,  Mei  Fun,  Thick  Noodle  or  Ho  Fun 

(  $0.  50  )  ■  A  *■  (  $0.  50  ) 

Fried 

Egg. ,.$0.50  Marinated  Egg. ..$0.50 

t# 

m 

Soup 

& 

A, 

Fish  Ball  Soup . 

.3.00 

j& 

Aj 

># 

Meat  Ball  Soup . 

.3.00 

S' 

Wonton  Soup . 

.2.00 

f  i 

n 

is 

Vegetable 

% 

Sauteed  Chinese  Tone  Choy  Vegetables . 

.7.95 

r  ■» 

JL 

Sauteed  Snow  Pea  Leaf . 

.7.95 

n 

Sauteed  Spinach . 6.95 

k  ®  wi  a  a 

Lan  Zhou  Hand  Drawn  Noodle  House 

927  Race  Street,  Philadelphia,  PA  19107 

Tel:  215  -  923  1550 


|Open  Hours:  Sunday-Wednesday:  llam-9pm  «  Thursday:  llam-4pm  ■  Friday  &  Saturday:  l  lam-10pm| 
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Something  about  Noodle 

Noodle  is  one  of  the  most  popular  food  in  Asia  particularly  in  East  and  South¬ 
east  Asia.  According  to  legend,  noodle  was  first  made  and  produced  in  the 
main  land  of  China  about  2000  years  ago  under  the  reign  of  Han  dynasty. 
From  China,  noodle  spread  to  Japan,  Korea,  Taiwan,  Indochina,  and 
South-east  Asia,  even  throughout  the  world  including  the  United  States  of 
America  and  European  continent. 

The  word  "noodle"  in  English  is  derived  from  German  rmdel  with  unclear 
etymology.  The  Chinese  draws  analogy  between  its  long  shape  and  long  life  . 
and  always  serves  it  in  birthday  anniversary.  However,  it  is  aiso  served  In 

i  burial  ceremony,  with  hope  that  the  ones  left  behind  may  have  long  iife.i 

■cJK 


"Rice,  /\)oodles  and  Ve0etab les 


Beef/  Lamb  and  Poultry 

Filet  Medallion 

Sauteed  Filet  w/leeks,  mushrooms 
and  coriandei* 

$20.95 

Filet  Mignon 

Grilled  center-cut  filet  mignon 
in  a  Veal-cabernet  reduction 

$20.95 

"Rack  of  Lamb 

With  honey-rosemary  marinade 

$19.95 

Sauteed  Wild-boar  Tenderloin 
On  a  spicy  Thai  basil  sauce 
$16.95 

Prosciutto  Wrapped  Pork  Tenderloin 
Dressed  in  stone-ground  mustard  sauce 
$16.95 

Teriyaki  Chicken 
grilled  Chicken  breast  topped 
with  Teriyaki  sauce 
$12.95 

■Honey  Walnut  Chicken 
Sauteed  chicken  with  seasonal  fruit 
and  honeyed  glazed  walnuts 
$12.95 

Basil  Chicken 

Sauteed  with  peppers  and  asparagus 
in  a  spicy  basil  sauce 
$12.95 

Curry  Chicken 
Grilled  chicken  breast 
topped  with  Thai  vegetable  curry 
$12.95 

Crispy  Duck 

With  a  raspberry-cognac  sauce 
$17.95 


Pad  Thai 

Thai  noodles  with  eggs,  bean  sprouts, 
tofu  and  shrimp 

$10.95 

Pad  Se-ew 

Sauteed  Thai  noodles  with 
Chicken  and  vegetables 
$9-95 

Crabmeat  Fried  Rice 
(Choice  of  chicken  or  beef) 
$8.95 

Stir-fried  Seasonal  Vegetables 

$8.95 

Sant£&d  Mushrooms 
Fresh  Shitake,  Porfabella 
and  Button  mushrooms 
$10.95 

Sautik&d  String  Beans 

$8.95 


We  are  available  for  private  parties, 
business  engagements  and  all  occasions. 
Off  premise  catering  available  for  home 


Please  inquire  with  manager  for  further 
details. 


101  /0.  11th  Street,  Philadelphia,  PA  19107 
Tell  215.922.2688  /  Fax-  215.922.2699 
www.lymlchaels.com 


.Appetizer 

Spring  'Rolls 

Seasoned  chicken  and  cabbage 

$4.95 

Crab  Ca Ues 

Served  with  mango  chutney 

$6.95 

Pot  Stickers 

Pork,  scallions  and  cabbage  filling 
(steamed  or  pan-fried) 

$5.95 

Carry  Chicken  Dumplings 
Minced  chicken  w/muslv-ooms 
in  yellow  Curry 

$5.95 

Duck  Dumplings 

With  scallion  and  shitake  mushroom  sauce 

$6.95 

Colden  Pouches 
Seasoned  ground  shrimp  wrapped 
in  rice  paper  served 
with  a  sweet  garlic  dipping  sauce 
$5.95 

Crabmeat  Corn  Fritters 
Served  with  Pineapple  chutney 
$5.95 

Calamari 

With  sweet  and  sour  spicy  dipping  sauce 

$5.95 

Little  /'Oeek  Clams 
On  a  garlic  basil  broth 
$6.95 

Alew  Zealand  Green  Mussels 
On  Black  Bean  sauce 
$6.95 


Portabella  Mushrooms 
Baked  with  blend  of  goat  and  cream 
cheeses  topped  with  crobmeat 
$6.95 

Chicken  Satay 
Grilled  skewered  chicken  breast 
served  with 

peanut  sauce  and  tossed  cucumber  salsa 

$5.95 

Sampler 

Spring  Roll,  Crab  Cake, 

Duck  Dumpling,  Pot  Sticker 
and  Corn  Fritter 
$8.95 

Saku  Tuna 

Lightly  seared  poppy  seed 
encrusted  Saku  Tuna 
$7.95 

Spicy  Tuna  Roll 
With  wasabi  and  soy  sauce 
$5.95 

Fuzion  Roll 
Wrapped  lump  crabmeat 
and  cream-cheese 
$5.95 

Vegetarian  Tempura 
Lightly  battered  seasonal  vegetables 
$5.95 

Shrimp  Tempura  Roll 
With  wasabi  and  soy  sauce 
$5.95 

Stno\<.&d  Salmon  and  Tuna  Sushi 
Thinly  sliced  smoked  salmon  and 
Ahi  Tuna  with  Sushi  rice 
$8.95 


€-v\Wees 


Soups 


Seafood  Dumpling 
Stuffed  with  a  combination 
of  shrimp,  scallops  and  salmon 
$4.50 


Curry  Mussels  &  clams 
Alew  Zealand  Green  Mussels  and 
little  neck  clams  in  curry  broth 
$5.50 


L-emomg^ass 

Light  Thai-style  hot  and  sour  soup 
with  shrimp  and  fresh  pineapple 
$4.50 

Chicken  Coconut 
Chicken  with  cream  of  coconut 
and  mushrooms 

$4.95 


Baby  Greens 
Tossed  baby  greens  with 
vinaigrette 
$5.50 


Caesar 

Caesar  dressing  with  homemade  croutons 

$4.95 

Garden 

Served  with  Japanese  ginger  dressing 

$4.95 

Grilled  Filet  Mignon 
Tossed  romaine  topped  with  grilled 
filet  mignon  in  a  Lime  dressing 
$8.95 

Crispy  Calamari 
Served  over  bed  of  field  greens 
Tossed  with  Balsamic  vinaigrette 
$6.95 


Seafood 

Grilled  Diver  Scallops 

Glazed  with  a  white  wine  sauce 

$17.95 

Garlic  Shrimp 
On  a  Thai  garlic  sauce 
$17.95 

Kung  Pao 

Sautiied  shrimp  and  scallops 
with  cashews  in  a  roasted  pepper  sauce 
$18.95 

Caramelized  Shrimp 
On  a  orange  zest  carame-Vized  ginger 

517.95 

Crab  Cakes 
Lump  crabmeat  encrusted 
with  macadamia  nuts 
$18.95 

Seafood  Medley 
Combination  of  shrimp,  scallops, 
salmon  and  mussels 

$19.95 

Penang  Talay 

Little  neck  clams,  shrimp  and  scallops  in 
Penang  Curry 
$19.95 

Swiped  Bass 

With  balsamic  vinegar,  scallions  and 
shitake  mushrooms 
$17.95 

Salmon 

.Atlantic  salmon  topped  with  lump 
crabmeat  in  a  Thai  curry  sauce 

$18.95 

Tuna 

Rosemary-lemongrass  rub 
with  hints  of  ialapeno 
$18.95 

Whole  Fish 

Crispy  pan-fried  fish  with  a 
Thai  tamarind  sauce 
$  Market  Price 


90. 

91. 


J>/veet  and  J^out  (with  Rice) 

Sweet  &  Sour  Pork  or  Chicken . 6.25 

Sweet  &  Sour  Shrimp . g  95 

<^f~un  ot  JK*i  <^J~un 


(Flat  Noodles  or  Thin  Noodles) 

92.  Vegetable  Chow  Fun  or  Mci  Fun . 5.50 

93.  Chicken  or  Roast  Pork  Chow  Fun  or  Mci  Fun . 5.95 

94.  Shrimp  Chow  Fun  or  Mei  Fun  . . 6.25 

95.  Beef  Chow  Fun  or  Mci  Fun . ^75 

96.  Crab  Meat  Chow  Fun  or  Mei  Fun . 5.60 


J^ide  (Dzdct 

Plain  White  Rice . (pi.)  j  qo 


J^fieciaQ  do  mb  ination 
( ui.  Egg  Roll  &  Roast  Pork  Fried  Rice) 


C  1  Chicken  Cltow  Mein . 4.75 

C  2.  Shrimp  Chow  Mein . 5.95 

C  3.  Pepper  Steak .  505 

c  4.  n-ttg-fiih.,.. . ...  6.55 

c  3.  Shrimp  with  Lobster  Sauce . (>.  1 5 

C  6.  Pork  Egg  Foo  Young . 5  05 

C  7.  Pork  with  Chinese  Vegetables . 5.05 

C  8.  Moo  Goo  Gai  Pan . 515 

C  9.  Sweet  and  Sour  Pork  or  Chicken . 5.05 

C  10.  Beef  or  Chicken  with  Broccoli . 5.05 

C  II.  Chicken  with  Garlic  Sauce . 5.10 

C  12.  Diced  Chicken  &  Shrimp . 5.55 

C  13-  Pork  l,o  Mein . 05 

C  14.  Baby  Shrimp  with  String  Beans . 5.35 

C  15.  Broccoli  with  Shrimp  &  Chicken  . 5.35 

C  16.^  General  Tso's  Chicken . 5,95 

Hot  and  Spicy  Pork . 5  20 

C  18.  Sesame  Chicken .  595 

- ^ 


J2uinch  J^pecuid 

Served  Monday  ~  Friday  from  11  am  -  3  pm 
Served  with  Pork  or  Chicken  Fried  Rice 


(  *4.25 


(Tax  Included) 


□ 


1.  Shrimp  &  Chicken  with  Broccoli 
2 -Jr  General  Tso’s  Chicken 
3 Hunan  Style  Chicken  or  Beef 

4.  Pork,  Chicken  or  Shrimp  Chow  Mein 

5.  Beef  or  Chicken  with  Broccoli 

6.  Vegetable  or  Chicken  Lo  Mein 

7 Shredded  Chicken,  Beef  or  Shrimp  with 
Garlic  Sauce 

8.  Sweet  &  Sour  Chicken  or  Pork 

9.  Shrimp  with  Lobster  Sauce 

10.  Chicken  or  Beef  with  String  Bean 

1 1  Vegetable,  Pork  or  Chicken  Egg  Foo  Young 

12. ^"  Curry  Chicken  or  Beef 

13.  Chicken  or  Shrimp  with  Cashew  Nuts 

14.  Diced  Chicken  and  Shrimp 

1 5->r  Rung  Po  Chicken  or  Shrimp 
Hot  and  Spicy  Pork  or  Shrimp 

17.  Mixed  Chinese  Vegetables 

1 8.  Chicken  or  Beef  with  Chinese  Vegetables 

19.  Shrimp  with  Broccoli 

20.  Shrimp  with  String  Bean 

21.  Pepper  Steak  with  Onion 

11. jr  Shrimp  with  Garlic  Sauce 

23.  Sesame  Chicken 

24.  Bean  Curd  with  Broccoli 

25.  Moo  Goo  Gai  Pan 

26.  Chicken  or  Beef  Chop  Suey 


and  JH>picii 

We  can  alter  the  spice  according  to  your  taste. 


^  JH 


Mina  'Rjver 

Chinese  Restaurant 
Dine  In  &?  Take  Out 


101 1\.  10th  Street 
Philadelphia,  PA  1010" 

S(215)  351-7512/  351-7513 

OPEN  7  DAYS  A  WEEK 

X.  Ifl  El  £  #j\  ra  Sunday  -  Thursday:  9  am  -  2  am 
M.  $F\  JL  Friday:  11  am  -  12  midnight 
%-  M  7T  Saturday:  1 1  am  -  2  am 


Egg  Roll 


■sd-pfictizets 


1.00 


^>oup  (with  Fried  Noodles) 

2.  Wonton  Soup . 2.00 

3.  Egg  Drop  Soup . 2.00 

4 . >■  Hot  and  Sour  Soup . 4.25 

5.  House  Special  Soup . 5.95 

6.  Seafood  Soup . . . . 5  95 

Chotv  _fl\a.in  (with  Rice  tmd  .liiindtl's) 

7.  Vegetable  Cliow  Mein . . . 4.75 

8.  Mushroom  Chow  Mein . 4.95 

9-  Chicken  or  Pork  Chow  Mein . 4.85 

10.  Beef  Chow  Mein . 5.75 

11.  Shrimp  Chow  Mein . 6.45 

12.  Crab  Chow  Mein . 6.35 

13.  Lobster  Chow  Mein . 8.35 

Chop  __ luetf 

1  4.  Vegetable  or  Mushroom  Chop  Suey . 4.95 

15.  Chicken  or  Pork  Chop  Suey  . . 5.55 

16.  Beef  Chop  Suey . 5.95 

17.  Shrimp  Chop  Suey . 6.50 

18.  l  obster  Chop  Suey . 8.75 


19. 

20. 
21. 
22. 
23- 

24. 

25. 

26. 


■J-tie?  A uce 

Plain  fried  Rice . 

Vegetable  Fried  Rice  . 

Roast  Pork  or  Chicken  Fried  Rice . 

Crab  Meat  Fried  Rice . 

Shrimp  Fried  Rice . 

Reef  Fried  Rice . 

Young  Chow  Fried  Rice . 

Lobster  Fried  Rice  . 


4.00 
5.00 
5.25 
5.25 
6.85 
6  15 

6.95 

8.95 


Chicken  <^&ishes  (with  Rice) 


27.  Chicken  with  Broccoli . 7.25 

28.  Chicken  with  Bean  Sprouts . 7.25 

29-  Chicken  with  Black  Bean  Sauce . 7.25 

30.  Chicken  will*  Bean  Curd . 7.25 

3 1  •  Chicken  with  Snow  Peas . 7.25 

32.  Chicken  with  Cashew  Nuts . 7.25 

33-  Chicken  with  String  Bean . 7.25 

34.  Chicken  with  Mushroom . 7.25 

35.  Chicken  with  Oyster  Sauce . 7.25 

36.  Moo  Goo  Gai  Pan . 7.25 

hi.*  Chicken  with  Garlic  Sauce . 7.25 

38.^"  Curry1  Chicken . 7.25 


S  9 
SIO.^ 


Che<fi  s  ^period 

( with  Rice) 

HAPPY  FAMILY . 10.35 

imp,  cbictcn,  mast  port,  lobster  t-  Chinese  irgelables 

SEAFOOD  DELIGHT . 10.85 

Shrimps ,  lobster,  scallops  &  crabmail  u  Chinese  vegetables 

BONELESS  CHICKEN  . 8.95 

Deep [ried  chicken  Chinese  irgelables 

HAWAII  FIVE  O . 10.95 

lobster,  shrimp,  chicken,  roast  port  and  beef  with 
mixed  irgelables  in  House  special  sauce 

LEMON  CHICKEN  . 8.95 

FOUR  SEASON . 9  50 

MOO  SHU  SHRIMP  OR  CHICKEN . 8.95 

LEMON  SHRIMP . 10.95 

GENERAL  TSO  S  CHICKEN . 8.55 

Crispy  golden  lender  chicken  bedded  i r  broccoli 

ORANGE  BEEF  OR  CHICKEN . 8.55 

Slice  of  beef  or  chicken  dry  sauteed  oi  er  high  beat  Jlame 
with  sauce  oj orange  peel 

SESAME  CHICKEN  OR  BEEF . 8.75 

SHRIMP  &  SCAIIOP  W.  GARLIC  SAUCE . 8.95 

HUNAN  STYLE  CHICKEN  OR  BEEF  . 7  95 

STEAK  KEtt  . 8.30 

SZECHUAN  STYLE  SHRIMP . 8.70 

RUNG  PO  CHICKEN . .  J . 7.95 

PEKING  DUCK  W.  VEGETABLES . 10.95 

CRISPY  DUCK . 10.95 

FISH  WITH  GARLIC.  SAUCE . 9  50 

DICED  CHICKEN  AND  SHRIMP . 8.25 


T3ee<fl  (with  Rice) 


39. 

Pepper  Steak  with  Onions . 

. 7.50 

41. 

Beef  w  ith  Bean  Sprouts . 

. 7.00 

42. 

Beel  with  Chinese  Vegetable . 

. 7.50 

46. 

Beef  with  Snow  Peas . 

. 7.50 

47. 

Beef  w  ith  Bean  Curd . 

. 7.50 

48  .jr 

Shredded  Beef  with  Garlic  Sauce . 

. 7.50 

49  >  Curry  Beef . 

. 7.50 

50.  Beef  w  ith  String  Bean . 7.50 


^yeatfiood  (with  Rice) 

51.  Lobster  Sauce . 3.75 

52.  Shrimp  with  Lobster  Sauce . 8.95 

53-  Shrimp  with  Black  Bean  Sauce . 8.95 

54.  Shrimp  with  Chinese  Vegetable . 8.95 

55  Shrimp  with  Pepper  &  Tomatoes . 8.95 

56.  Shrimp  with  Bean  Sprouts . 7.50 

57.  Shrimp  with  Broccoli  or  Snow  Peas . 8.95 

58.  Shrimp  with  Cashew  Nuts . 8.35 

59.  Baby  Shrimp  with  String  Bean . 7.20 

60. ^‘  Shrimp  with  Garlic  Sauce . 8.95 

6 1 .  Shrimp  w ith  Vegetables . 8.35 

62. ^  Hot  and  Spicy  Shrimp . . . 8.35 

63.  Lobster  Cantonese  Style . Seasonal  Price 

Curry  Shrimp . 8.95 

65-  Shrimp  and  Chicken  with  Broccoli . 8.35 

/Doth  (with  Rice) 

66.  Roast  Pork  with  String  Bean  or  Bean  Sprouts . "LOO 

67.  Roast  Pork  with  Chinese  Vegetables  or  Mushroom . TOO 

68.  Roast  Pork  w  ith  Broccoli  or  Snow  Peas . 7.00 

69-  Roast  Pork  with  Bean  Curd . 7.00 

70.  Roast  Pork  with  Almond  Ding . TOO 

IX.jr  Pork  with  Garlic  Sauce . 7.00 

11. M  Hot  and  Spicy  Pork . 7.00 

7-00  bounty  (with  Rice) 

73-  Vegetable  Egg  Foo  Young . 5.50 

74.  Roast  Pork  or  Chicken  Egg  Foo  Young . 5.50 

75.  Beef  or  Shrimp  Egg  Foo  Young . 5.95 

76.  Lobster  Egg  Foo  Young . 8.75 

OegctabHes  (with  Rice) 

77.  Stir  Fried  Broccoli . . 5.35 

78.  Bean  Curd  will*  Broccoli . 5.45 

79.  Mixed  Chinese  Vegetables . 5.95 

80.  Sauteed  String  Bean . 5  35 

81. ^  Broccoli  or  Eggplant  with  Garlic  Sauce . 5.65 

Jljy  _J}\ain  f-wilh  Ricw4- 

82.  Vegetable  Lo  Mein . 5.50 

83-  Roast  Pork  or  Chicken  l.o  Mein . 5.90 

84.  Beef  Lo  Mein . 6.25 

85.  Shrimp  Lo  Mein . 6.95 

86.  Crab  Meat  l.o  Mein . 6.25 

87.  Subgum  Lo  Mein . 7.35 

88. ^"  Singapore  Rice  Noodle . 7.25 

^  ancl  ^>picif 

We  can  alter  the  spice  according  to  your  taste. 


MOO  SHU  (with  4  Pancakes ) 


93  Moo  Shu  Vegetable 

94  Moo  Shu  Pork 

95  Moo  Shu  Chicken 

96  Moo  Shu  Beef 

97  Moo  Shu  Shrimps 


6.95 

7  SO 
795 

8  SO 
9.75 


NOODLES  &  FRIED  RICE 


tf  ti  ft  98  Fried  Rice  (Pork.  Vegetable,  Beef  or  Chicken)  4.75 

m  H  fci  99  Shrimp  Fried  Rice  525 

If  rif  tj>  H  ICO  Yang  Chow  Fried  Rice  .  5.50 

»  H  fk  101  Lo  Mein  (Perk.  Vegetable.  Beef  or  Chicken)  .  525 

«  »  H  102  Shrimp  Lo  Mein  5.75 

ft  ff  Vi  ft  103  House  Special  Lo  Mein  5.75 

fk  H  ft  104  Chow  Mein  (Pork,  Vegetable,  Beef,  Chicken  or  Shrimp)  5.50 

f#  105  Chow  Fun  (Pork,  Vegetable,  Beef.  Chicken  or  Shrimp)  625 

EGG  FOO  YOUNG 

•t-  S  f-  106  Beef  Egg  Foo  Young  6.75 

•4  Jfc  t  107  Chicken  Egg  Foo  Young  6  50 

*1  *  t  108  Shrimp  Egg  Foo  Young  7.25 

'*)  &  i-  109  Pork  Egg  Foo  Young  6  50 

ft  fr  1r  110  Combination  Egg  Foo  Young  7.95 


HEALTH  FOOD  SECTION 

(All  Steamed  with  Ginger  or  Br own  Sauce  on  the  Side ) 


1 


-fr  fr  Hi 
if-  fr  u. 

2. 

Mixed  Vegetable  with  Shrimp 

Mixed  Vegetable  with  Chicken 

If-  HI  HI 

4. 

Shrimps  with  Broccoli  . 

*  ft  s 

5. 

Mixed  Chinese  Vegetables  . 

IF-  HI  + 

If-  «  i  * 

8. 

Steamed  Broccoli  and  Bean  Curd 

9S0 

825 

825 

9.50 

7.50 
7.75 

8.50 

7.50 


★  HOT  &  SPICY 

We  can  alter  She  spice  according  Co  pour  taste.  Other  asllnaiy  delight, 

U  not  presented  tn  this  menu,  can  be  prepared  to  pour  taste  upon  request. 


« 

LUNCH  SPECIAL 

Monday  -  Saturday  11:0®  a.m.  -  3:30  p.m. 

( All  Dishes  Served  with  Steam  Rice  or  Fried  Rice,  and 
Choice  oj  Soup  (Egg  Drop,  Wonton,  Hot  &  Sour)  or  Egg  Roll 
ft  ;  Baby  Shrimps  with  Lobster  Sauce  . 

4.75 

2.  Baby  Shrimps  with  Snow  Peas  . 

3  *  Baby  Shrimps  with  Garlic  Sauce  . 

1  ■» 

4  *  Baby  Shrimps  wi;h  Hoi  Pepper  Sauce  . 

tt. 

5.*  Baby  Shrimps  with  Koi  Sauce  . 

6  Diced  Chicken  &  Shrimps  Combination 

4.75 

ff- 

4.50 

n 

H  Sweet  Sour  Chicken  . 

4.50 

,ft 

9.*  Chicken  with  Garlic  Sauce  . . 

4.50 

'k 

SC  *  Chicken  with  Hoi  Pepper  Sauce  . 

4.50 

& 

SI.  Chicken  with  Cashewnuis  . . . 

4.75 

G) 

1*1 

S2  *  Double  Cooked  Sliced  Pork  . 

4.50 

tk 

* 

.ft 

* 

4- 

15.*  See!  with  Garlic  Sauce 

4.50 

■ft 

t-  4 

# 

16  *  Broccoli  with  Garlic  Sauce  . 

4.50 

f 

fr 

17  *  Mixed  Chinese  Vegetables  . 

4.5® 

t 

4* 

*6 

a 

19.  Lo  Mein  (Chicken.  Veg.  Beef.  Pork)  . . 

4.75 

HOUSE  SPECIAL  LUNCHEONS 

20. *  Empress  Chicken  ifS  (T  ki, . 

21. *  Ma-La  Chicken  flf  7*  H . 

SfeecUAlcLm  together  u  mouj  pern,  rca  peppen  uotcr  chcrinuU,  baby  com 

22.  Crispy  Pork  Hf.  /£  1*1  . 

Cmpv .  deep-fried  i&ca  of  pork  aauteed  In  house  Bor-B-Q  touce 

23. *  Orange  Beef  Ffs  /£.  4" . 

Large  chunks  of  beet  deep  fried  until  crispy  on  the  outride  &  tender  on  the  Inside 
Sauteed  In  o  debeate  tangerine  souec.  this  dish  Is  a  classic  Huron  St\fe  ertrve 

24.  Shrimp  Arr.sz'r.g  —  To  ft-  1ft, . 

25. *  Me-Lc  Shrirr.p  end  Scallops  fif  It.  ftf . 

ScoSops  &  thnmp  together  te  tnour  pern,  ml  prpeen.  usr  chestnuts, 
boby  corn  A  miahroomx  tauteed  m  o  mbua.  spscy .  nsiJo  loucr 

25.  Triple  Delight  ft.  $  ...  . . 

Shrimp.  Chcrifn^.  beef  soutivd  us  Chyme  <*gctobio  are  detrgHfu:  tenrd  In  our 

27. *  House  Special  Bean  Curd  it-  iL  fjt; . 

Deep  fried  sliced  bea/i  curd  mlscd  ic  shccd  roos  port,  shrimp,  chicken,  bamboo 
shoots  &  mushrooms  In  a  spicy  tang y  sauce. 


5.50 

5.50 

5.50 

5.50 

6.25 

6.25 

6.25 

6.25 


Pittsburgh 


The  New  Dumpling  House  (2I3S  Murray  Ave. .  Squirrel  Hill),  w.  chefs  imported 
from  Taiwan,  is  a  breath  of  fresh  Szechuan  &  Hunan  in  Pittsburgh's  Chinese 
dining  scene.  Select  from  the  "Chef  s  Authentic  Specialties"  section  of  the 
menu,  and  you’ll  never  eat  General  Tso’s  chicken  again  —  although  they  offer 
that  loo.  By  Ann  Haigh 


«  4 

<h  «■ 

*  A  » 

WHiArKil 

«  « 

At  Ab  #  4 

W  4 

it  n  # 

it  iA  te 

ft-  tt-  4 

*  it)  S' 

«  *t  31 

*t  *  « 

£  *  ft 

*  a  ft 

*  *  * 


APPETIZERS 


1.  Shrimp  Roll  .  !-40 

2  Egg  Roll  .  1-20 

2o  ScalGon  Pancake . .  2  95 

3.  Dumpling  (Fried  or  Steam)  (6)  iCi»*ro/i'f9<toNco.PoHj  3.75 

4  Shnrnp  Dumpling  (8)  4-95 

5  *  Szechuan  Dumpling  in  Hot  Sesame  Sauce  (8)  3.75 

6  Bar-BQ  Spare  Ribs  (6)  .  5.75 

7  Fried  Chicken  Finger  4.50 

8  Fried  Chicken  Wings  (6)  3.95 

9.  *  Hacked  Chicken  In  Hot  Sauce  425 

10.  Tehyaki  Bee!  (4)  425 

11  Fried  Shrimp  Toast  (4)  425 

12.  Fantatl  Shrimp  (4)  425 

13  Cold  Noodles  with  Sesame  Sauce  3.75 

14  *  Noodles  with  Peking  Style  Meat  Sauce  425 

15.  Pu-Pu  Platter  (For  2)  1025 

Indudes  SMmp  Hoi  fried  Chicken  finger.  Bar  ft -Q  Spate  R‘bs. 

Fncd  Chicken  iVnji  Hartal)  SMmp.  r<"vob  Her/ 


HOUSE  SPECIAL  APPETIZERS 


Ai  ;d>  >K  f£  A- 1  *  Imperial  Dumpling  (6)  ..  3.95 

it  X.  li  A  2  Roast  Pork  425 

ii  &  1-  A-3  Spinach  Beef  .  425 

»f  n  U  *t  A4*  Crispy  Fried  Sguid  525 

U.  K  A  5  Chicken  Dumpling  (6)  (Fried  or  Steam)  3.95 

SOUP  Pl  0l 

t  It  it  16  Egg  Drop  Soup  1.15  225 

If  *  A  17  Wonton  Soup  125  2.40 

U  >♦  A  18  *  Hot  &  Sour  Soup  125  2  40 

4  £  XL  H,A  19  Bean  Curd  Vegetable  Soup  (For  2)  3  50 

l'f);l4ff?&  20  Chicken  with  Gold  Mushroom  Soup  (For  2)  4  50 

21  Velvet  Chicken  Com  Soup  (For  2)  4.25 

II  £  A  22  Phoenix  and  Dragon  Soup  (For  2)  4.75 

A  A  23.  Seafood  Delight  Soup  (For  2)  4  75 

A  ifAStt*  24  *  Hot  &  Sour  Seafood  Soup  (For  2)  4  75 

4  t|  A  25  House  Spcdal  Soup  (For  2)  4.50 

SEA  FOOD 

-f-  ti.  m  26.  *  Baby  Shrimps  with  Chili  Sauce  .  8.50 

g  ft  m  27.  *  Baby  Shrimps  with  Hot  Pepper  Sauce  .  8.50 

<t  rfi  28  Baby  Shnmps  with  Cashewnuls  8.50 

J5-  N)  tfl  29  Shrimp  with  Broccoli  9.50 

-f-  14.  «J)  «  30  *  Prawn  with  Chill  Sauce  9.50 

■4'  Xi  ffi  31  Shrimp  with  Snow  Peas  9.50 

W  41  W  32  Sweet  &  Sour  Shrimp  9.50 

XL  4A  *ft  33  *  Shrimp  with  Black  Bean  Sauce  9.50 

A  34  Shrimp  with  Mixed  Vegetable  9.50 

«i  It.  35.  Shrimp  with  Lobster  Sauce  .  9.50 

A  A  m  36  *  Shrimp  with  Garlic  Sauce  9  50 

'&  4  ®  37*  Shrimp  with  Spicy  Tea  Sauce  9.50 

1*.  il.  4  11  38  *  Scallops  with  Garlic  Sauce  9  95 

il  Jt  4  11  39  *  Scallops  with  Black  Bean  Sauce  9.95 

Sill  40  *  Scallops  w.th  Hot  Pepper  Sauce  .  9.95 

■fit  II  41  *  Scallops  with  Chili  Sauce  9.95 

A.  4  X  At  42  *  Scallops  and  Shrimp  with  Garilc  Sauce  9.95 


S  2. 

S  3.* 


516. * 

517. 


HOUSE  SPECIALTIES 

Peking  Duck  . . . ^  **  ^  26.00 

Whole,  lender  duckling  St  crispy  bro wn  barbecued  skin,  diced  and  served  ia  homemade 

thin  Chinese  crepes,  hearu  oj  green  stations  and  specially  prepared  batten  sauce  ^  ^  ^ 

Crispy  Duck  Szechuan  Style  . ir  ^ '>  Whole  20:00 

A  u-hoie  duck,  crispy  to  the  bone,  served  u-  spiced  sab  &  ticamed  Chinese  lotus  buns 

Sliced  Duckling  w.  Ginger  Sprouts  . 4  It  ^  Jr  10.50 

Tender  fresh  boneless  duckling,  well  seasoned,  then  sauteed  u>  young  ginger  sprouts 
&  string  bean  In  a  special  spicy  brown  sauce. 

Royal  Duck  . $  it  $  10.50 

Tender  shredded  fresh  boneless  duckling,  sauteed  ut  broccoli,  block  mushroom  & 

Hunan  Spicy  Crispy  Fish  . &  ,i?,  Season  Price 

A  fresh  whole  fish  deep  fried  until  crispy  broum  on  the  outside  &  tender  &  /laky  on  the 
inside  Topped  o'  our  special  Hunan  sauce  Crispy  Fish  is  alwoys  a  croud  pleased 

General  Tso's  Chicken  . £  m  Ifc  -B;  9.25 

This  memorable  dish  was  angutaTiy  created  for  Tso's  army  dunng  the  Chlng  dynasty 
Spring  chicken  cur  Inlo  large  chunks.  marinated  and  qukkJy  fried  till  crispy. 

Sauteed  u  scorched  red  eh  IS  peppers  In  our  spend  rangy  joucc 

Orange  Flavored  Chicken  or  Beef  . &  -1^  -f-  9.25 

This  very  special  dvh  a  recommended  by  our  chef.  It  U  prepared  exactly  the  same  way 

Lemon  Chicken  . I?  9.25 

Shced  chicken  breasts  Ighi/y  battered  &  fried  until  golden  broun 
Served  uj  lemon  sauce  on  I  he  ride. 

Honey  Chicken  . ^  9.25 

Sliced  white  met*  chicken  U'  onion,  green,  red  pepper,  sauteed  In  house  special  honey  sauce 

Mandarin  Chicken  . . . A  4!  9.25 

Sliced  white  merri  chicken  tv  a  dchdous  house  special  teriyakl  sauce 
Served  on  o  bed  of  fresh  broccoli 

Ma-La  Chicken  . ^  ^  ^  9.25 

Sliced  chicken  together  u>  von-  peas,  red  peppers,  ussier  chestnuts,  baby  com  & 

Crispy  Pork  . . . A.  ft  9.25 

Crapy,  deep-fried  shoes  of  pork  sourced  In  house  Bar-B-Q  sauce. 

House  Special  Bean  Curd  . It  A  /8  10.25 

Deep  fried  sliced  bean  curd  mixed  w  sliced  roori  pork,  shrimp,  chicken,  bamboo  shoots 

Crispy  Sesame  Beef  or  Chicken  . &  4  9.25 

A  heony  Sr  remarkable  Hunan  dish  U'  dices  of  prime  bee/  or  chicken  dipped  in  lesus 
fksurs.  deep  fried  and  served  In  an  exquisite  sesame  sauce 

Gold  Crispy  Shrimp  . tfi  11.25 

Jumbo  shrimp  dipped  In  floor,  lightly  fried  Sr  lopped  u1  a  dehdous  red  chib  sauce 
Served  on  a  bed  of  fresh  broarab.  unlnuts  on  the  lop 

Ocean  Flavor  Prawns  . ff  tfl  11.50 

Ckonl  prawns,  stir-fried  and  then  sauteed  w  shielded  Chinese  mushrooms,  shredded 
chicken  &  shredded  pepper  In  o  hot,  spicy  Shoo  Hslng  vine  souce. 

Happy  Family  . ^  6C  10.50 

A  fovodlc  surf  and  turf  dish  Happy  Fonsjy  features  chicken,  beef,  roori  prorfc  icollops 
Sr  shrimp  sened  u<  our  special  blend  of  Chinese  vegetables  St  enhanced  to 
a  Irodslonol  broun  sauce 

Happy  Trio  . ’<&  —  It  10.50 

Deep  fried  chicken,  pork,  shnrnp  u>  broccoh  wrier  eherinuss  mushrooms  sauteed  In 
Kon-Bo  tweet  St  sour  sauce  to  make  happy  trio 

Triple  Delight  . £-  zc  £  $  10.25 

Jumbo  shrimp,  chicken  St  beef  sauteed  u  Chinese  vegetables  are  delightful 

Ma-La  Seafood  . *  ^  ft  10.25 

Jumbo  shrimp  St  fresh  scallops  sauteed  In  hat  Ma-La  sauce.  A  dasric  Sxechuan  style  dah 
Seafood  Delight  . #  Sf-  A  fr  11.25 

Shrimp,  scallops,  lobster  &  crab  meet  sauteed  w  broccoS  &  snout  peas  in  a 
traditional  Shanghai  sauce 

Dragon  and  Phoenix  . It  &  11.25 

Two  separate  dishes  characterise  this  thstinctlvc  piece  On  one  side  young  lobster  In 
Stechuun  chili  sauce  Is  spicy  &  Imsnng.  on  the  other  ts  House  Spcdal  Chicken, 
which  never  falls  In  delighting’ 


★  HOT  &  SPICY 
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BEEF  &  LAMB 


43  Beef  with  Mixed  Vegetable  8  50 

44  *  Hunan  Beel  8  50 

45  Beef  with  Broccoli  8  50 

46  Pepper  Steak  8.50 

47.  Mongolian  Beel  8  50 

48  Beel  with  Black  Mushroom  &  Bamboo  Shoot  ..  8.50 

49  Beef  in  Oyster  Sauce  850 

50  *  Shredded  Beel  Szechuan  Style  8.50 

51  *  Shredded  Beel  w.th  Garlic  Sauce  8  50 

52  *  Beef  with  Spicy  Sa  Chla  Sauce  8  50 

53  *  Beef  in  Curry  Sauce  850 

54  Beef  with  Snow  Peas  8  50 

55  *  Lamb  with  Black  Bean  Sauce  8.95 

56  *  Hunan  Lamb  925 

57  *  lamb  in  Two  Style  9  25 

POULTRY 

58  Chicken  with  Mixed  Vegetable  .  7.95 

59  Chicken  with  Snow  Peas  7.95 

60  Moo  Goo  Gai  Pan  7.95 

61  Chicken  w.th  Broccoli  7.95 

62.  Chicken  with  Walnuts  7.95 

63  Diced  Chicken  with  Cashewnuts  7.95 

64  Eggplant  Chicken  7.95 

65  Diced  Chicken  and  Shrimps  Combination  7.95 

66  Sweet  &  Sour  Chicken .  7.95 

67  *  Diced  Chicken  Szechuan  Style  7.95 

68  *  Ta-Chlen  Chicken  7.95 

69  *  Sliced  Chicken  with  Garilc  Sauce  7.95 

70  ★  Ginger  Chicken  7.95 

71  *  Chicken  with  Black  Bean  Spicy  Sauce  7.95 

72  *  Chicken  in  Curry  Sauce  7.95 

73  *  Sliced  Chicken  wiih  Sha  Cha  Sauce  7.95 

74  *  Empress  Chicken  7.95 

75  *  Hunan  Chicken  7.95 


VEGETABLE  DISH 


76  *  Mixed  Chinese  Vegetable  S.75 

77  *  Eggplant  with  Garlic  Sauce  6.75 

78  ★  Bean  Curd  (Tolu)  Szechuan  Style  6.75 

79  Bean  Curd  (Tolu)  Home  Style  6.75 

80  Bean  Curd  with  Black  Mushroom  6.75 

81  *  Broccoli  with  Garlic  Sauce  6.75 

82  New  Triple  Vegetable  6  75 

83  *  String  Bean  with  Garlic  Sauce  6.75 

84  Snow  Peas  and  Waterchestnuts  6.75 

85  Bean  Curd  wtth  Oyster  Sauce  6.75 


PORK 


*A  i*|  g6  Sweet  &  Sour  Pork  .  7  50 

»  i»)  87  *  Double  Cooked  Sliced  Pork  7 SO 

fr  ri)  88  Pork  wtth  Mixed  Vegetable  7 SO 

Al)  r»)  89  Pork  with  Broccoli  7. SO 

4  it)  90  *  Pork  with  Hot  Garilc  Sauce  7.50 

iti  rij  91  *  Sliced  Pork  Hunan  Style  7.50 

Jl  ri)  92  *  Pork  wiih  Black  Bean  Sauce  7  50 
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£$0  M&eile  Strap/  Ml  Mu'cfc 

El .  Chou  Jou  Rat  Egg  N«mm3§©  Soup.....  5.25 
Mi  lefn  Tleu  Ch&u 

E2.  Seafood  witfs  Egg  Noodle  Soup ......  5.5® 

Ml  B6JJi4n 

E3.  Shrimp  with  Egg  Noodle  Soup .......  4.95 

Ms  Tom  Nho 

E4.  Beef  Brisket  Egg  Wood!©  Soup 

Bessg^ojsg  Style..... . . . .  $.lg 

Mi  B6  Kho  H6rsg  K6ng 

E5.  Beef  with  Egg  Noodle  Soup..... . 8.  i$ 

Ml  Thjt  Bo 


ES.  Beast  Buck  w.  Egg  Noodle  Soup....  4.95 
Ml  Vjt  Quay 

E7.  Roast  Pork  w.  Egg  Noodle  Soup  ...  4.95 
Ml  Thit  XA  Xiu 

E8.  Fish  Balls  Egg  Noodle  Soup...........  4.95 

Ml  Cha  Ca  Vien 

E9.  Miss  Vegetable  Egg  doodle  Soup.....  4.SS 
(Please  let  server  knows  chicken  or  veq.  Stock) 


Ml  Rau  Cas 

El®.  Shrimp  Dumplsog  with 

Egg  Noodle  Soup ...........................  4.75 

Ml  Banh  X6p  Tom 

Ell.  Shrimp  WootoR  with 

Egg  Noodle  Soup . . .  4.50 

Mi  Hoanh  Thanh  Tom 

El  2.  Shrimp  Braraplirag  Soup . .  4.75 

Banh  Xep  Tom 

El  3.  Shrimp  Wontog  Soup  . . . . .  4.5© 

Hoanh  Thanh  Tom 


Mi  'Skn/£ai  lun  JVoodle  S&up 

Bun/Banh  Canh 

aJSJt.ifc.-jt-  LI.  Virag-Vareg  Noodle  Fu  -  SCiesi  Style  ..5.75 
Bun  Mi  Phi/cfc  Xs4n 

ft  Jfi.  ts-  L2.  *  Hue  Style  Vermicelli  Noodle  Soup. 5.95 
Bun  Bo  Hue 


»**««■  L3.  Seafood  Lai  Fun  . ...5.5® 

Banh  Canh  06  Bi4n 

4 »•*-*■ »  »«■  L4.  *  Satay  Seafood  Lai  Fust . . ...5.95 

Safe  Banh  Canh  B6  Biers 

**  *■  »  ■&■  L5.  Pig’s  Feet  Lai  Fun... . 5.50 
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Siesm  Riee  Filler  /  Ces*n  Dia 

R1 .  [ctesfcraiifed  Shrimp  Marinated 

with  femora  Grass  m  Bice . .  G.25 

Ccfm  T6m  Nt/drag  Xa 
R2.  Oaarisroaled  Squid  with 

Sernas  Grass  ora  lice....................  5.5® 

Corn  Ms/c  Ni/cfng  Xa 
R3.  Charfcroifed  Beef  with 

femora  Grass  era  Rice........ . k  G  c 

Cdrn  Thjt  Bd  Nu'cfng  Xa 
814.  jCharbroiM  Chicken  with 

Semora  Gems  uu  Rice....................  5.5© 

Corn  Thjt  Ga  Nu'cfng  Xa 
R5.  Charbroiled  Pork  with 

femora  Grass  era  Bice..... . 5.5© 

Com  Thjt  Heo  Ni/dtig  Xa 
R6.  ChartMsaSed  Pork  Chop  with 

femora  Grass  on  Rice................  5.50 

CoYr,  Thjt  Xutm  Ni/dng  Xa 
R7.  Rsasf  Pork  with  Steamed 

Vegetable  or  Bice.. . .....4.95 

Ccrm  Thjt  XA  Xiu 
R8.  Roast  Duck  w/  Steamed 

Vegetable...... . . . 4.95 

Com  Vit  Gu&y 
B9.  Soy  Sauce'  Buck  with 

Steamed  Vegetable.. . ...4.95 

Com  Vjt  Pha  Liu 

Penricdli/BfiM 


Vietnamese  Style  Vermicelli  are  served  with  bean  sprout, 
shredded  lettuce,  cucumber,  mint  topped  pickle  carrot,  radish, 
scallion  oil.  Crust  -  roasted  peanuts  and  over  fish  vinaigrette  sauce 


75  PS  OS.  s*,« 

81. 

Charfereifed  Shrimp  w/leiraora 
Grass  m  Ver-miceHs ................. 

Bun  Tom  NoOtg  Xa 

.6.25 

■s-  *s ■&-&&. 

B2. 

Chartrstfed  S^uid  w.  lemon 

Grass  sra  Vermicelli . . 

Bun  Mt/c  Ni/drsg  Xa 

.5.5© 

m  & 

B3. 

Clsarfemsfed  Beef  w.  lemon 
Grass  m.  Vermicelli ................. 

Bun  Thit  86  NuOng  Xa 

.5.^5 

■a-ss-  **■  m  -a 

B4. 

CfearfragSed  Pork  w .  Lerasora 
Grass  ©ai  Vermicelli ................. 

Burt  Thit  Heo  NuOng  Xa 

.5.5® 

■a- xif  »t  jf  «. 

B5. 

Cfearfc roiled  Chicken  with 
Lemon  Grass  on  Vermicelli...... 

Bur.  Thjt  Ga  Ni/drtg  Xa 

.5.50 

B6.  Vietnamese  Spring  Bolls 


«n  Vee-miraMt 


Sfiee 


1038  M  ace  9%reet 
f^AlAuIe/^Aia,  19107 

&el:  (215)  925-8393 


*.  W  -B-  4B-  « 


S.K« 


«.  a.  Asserted  Drink  -  Giai  KMt 


<•'  tt 


Appetizer  -  Khai  Vi 


sft-  ■=>  D1.  Espress  . . . 1.75 

Cafe  den  ndng 

®  <  D2.  Espress  Coffee  w/lce ...... . ..1.75 

Cafe  den  Da 


^  *75  D3.  Espress  Coffee  with  Condense  Miik2.0© 


Cafe  5Ua  Ndng 

^  ^  *75  D4.  Espress  See  Coffee  with 

Condense  Milk................... . .....2.0© 

Cafe  Sua  DA 

S.  -a.  =*■  05.  Rainbow  Ice  . . ...2.00 

(Red  Sean,  Stag  Sean,  Algea  Sells. 
Served  with  Coconut  Milk  &  Sc®  Chip) 
Chd  Ba  Mau 

KL  s.  m  5+  ajt  06.  Red  Bean  with  Coconut  Milk......... 2.00 

Che  Dau  Do  Nude  Cot  DUa 

w  rt-5fc  *a  =*.  07.  Grass  Jelly  with  Coconut  Melk.......2.0© 

SUdng  Sao  Nude  Cdt  Dua 

7S  «.  ^  08.  Lychee  Nut  Drink . . . 2.00 

Nude  Da  Trai  Vai 

w  ^  si-  09.  Young  Coconut  Drink .. . . . ...2.00 

Ni/dc  Dua  Xiem  TUdi 


*  on  m.  m  At .  House  Sf^edaS  Shrimp 

Mis  (6  pieces) . . .  0.^*3" 

Cha  G:6  Tiieu  Chau  (6) 

m  37K  a-  A2.  Chou  Jou  Fried  lie®  Cake ........  4.6 o 

Bpt  Chien  Trreu  Chau 

mM5g#.’m(Vfy  A3.  Soy  Sauce  Duck  Chou 

Jou  Style  (1/4) . . ......5.25 

Vjt  PhA  Uu  (1/4) 

m  s*  x  n  (1/4)  A4.  Roast  Duck  (1/4)........ . .  S.2S 

Vjt  Quay  (1/4) 

*£ .«?,  M-  *a  a& (B)  AS.  Steamed  /  Fried  Shrimp 

Dumpling  (8)......... . 4.75 

BAnh  Xep  Chien  /  Chifhg  (8) 

nn- »  *  *■  (10)  A6.  Fried  Shrimp  Wonton  (1 0) .......  4.75 

HoAnh  ThAnh  Chien  (10) 

s.  m.  A7.  Fried  Sean  Curd  . . ....4.50 

Dau  Hu  Chien 

«  it  *.  t£  A8.  Pan-Fried  Chive  Buns  (4) . ....4.75 

BAnh  H?  Chien  (4) 

3*r -3- «.{3)  A9.  Crispy  Vietnamese 

Spring  Rolls  (3).... . .........4.75 

Cha  Gio  Vi®t  Nam  (3) 


dc.  m  DIO.  Logan  Nut  Drink . . . .2.00 

Nhan  Nhyc 

*■  «t  5SC  Dll.,  Mixed  Niiifs  Drink..... . . . .2.00 

Sam  Bo  LUdng 

«i  »  JU  *■  012.  Penny-Wort  Leaf  Drink . .........2.00 

Nude  Rau  MA  TUdi 

55-  **  -3"  *■  B13.  Pickle  Plum  Drink . . . 1.75 

NudcXi  Mupi 

**-&&.*■  D14.  Fresh  Squeeze  Lemonade . . 1.75 

DA  Chanh  TUdi 

015.  Apple  /  Orange  Juice.. . |.2S 

Nude  Tao  /  Cam  TUdi 

a.  *75  016.  Soy  Bean  Drink . ....1.25 

Sua  DAu  NAnh 

«  it  *  017.  Assorted  Soda . . . . 1.0© 

fir-  I  \JrC-(<-  \Icto2 


-s-  3f>  &  (4)  A10.  Lemon  Grass  Teriyaki  Beef  (4)  £  /Q, 


Thjt  Bo  Xa  Lu<?l  (4) 

■Sr  a-  m.  41  (4)  All.  Lemon  Grass  Teriyaki 

Chicken  (4)...................... . .  4.95 

Thjt  Ga  Xa  LuqI  (4) 

3S&  «t  A1 2.  Chines®  Twist  Cruller . 1 .25 

Diu  Cha  Quiy 

58  isr.gee  -  Chao 

(Creamy  Bsc®  Sossp) 

»  st  jb  Cl.  Seafood  Congee.... . ..........4.75 

ChAo  Dd  Biin 

*¥■  J»-  At-  58  C2.  Fresh  Fish  Fillet  Congee  ..........4.75 

ChAo  Ca 

ft  «  is  C3.  Mix  House  Pig  Special 

Intestine  Congee............... 4.75 

Chao  Dd  Long 


JK  A  m  *8 


$  £  V®  # 

OCEAN  CITY  RESTAURANT 

TAKE  OUT  MENU 

234-236  M  9th  Street,  Philadelphia,  PA  19107 

Tel:  (215)  829-0688  *  Fax:  829-0837 


%  &  SOUP 

?  6-  Si.  Wonton  Soup . (Pt.)  1.75 

$  &  $  2  Egg  Drop  Soup . (Pi.)  175 

***'•»  3.*  Hoi  &  Sour  Soup . (Pt.)  1  75 

$  ft-  £  A  9  4  Seafood  &  Bean  Curd  Soup . (Qt.)  7  95 

ft  3f  R  ft  £  5  Shredded  Chicken  &  Com  Soup  (Qt.)  6.95 

A  #  ft  i*J  S  6  Tai  Lake  Beef  Soup . (Qt.)  6.95 

it  £  &  ti  A  7  Dry  Scallop  &  Yellow  Chives  Soup  (Qt )  9.95 

*8  #  APPETIZERS 

&  #8  Egg  Rolls  (2) . 2.50 

^  *8  A  9  Fried  Shrimp  Ball  (3) .  3.50 

S  ft  X  10.  B-B-Q  Roast  Pork  6.50 

%  ft  #  11.  B-B-Q  Spare  Ribs  . 6.50 

f  A  %  •  12.  Steam  Pork  Dumpling.  Cantonese  Style  .  2.50 

®  13.  Steam  Shrimp  Dumpling.  Cantonese  Style  .  2  50 

14.  Cold  Jelly  Fish . 6.50 


W  1  SEAFOOD  &  FROG 


A  $  5  15.*  Saute  Jumbo  Shrimp  &  Scallop 

w.  Garlic  Sauce .  12.95 

sS  fS.  '  il  16.  Saute  Clam  w  Minced  Pork . 10.95 

ft  ft  Si  17  *  Clam  with  Spicy  Sauce  .  10.95 

^  ft  #  &  ft  18.  Clams  with  Black  Bean  Sauce  9.95 

ft  ft  S  ft.  19.  Steamed  Oyster 

w.  Black  Bean  Sauce  (  6  Pcs) . 12.00 

ft  ft  ft  20.  Deep  Fried  Oyster  (6  Pcs.) .  12.00 

&  &  ft  ft  21.  Sauteed  Scallop  &  Vegetable . 10.95 

^  8  ^  T  22.*  Braised  Scallop  w  Black  Pepper  Sauce  10.95 

&  &  ft  T  23.*  Fried  Crispy  Scallop  w.  Chili  &  Spicy  Salt....  10.95 

jfe  il  ft  24.  Sauteed  Conch . 14.95 


£  it  **  ft  25.  Sauteed  Conch  with  Chinese  Vegetable  14.95 

5  it  ft  fct  26.  Sauteed  Squid  with  Chinese  Vegetable  ...  8.95 

®  8  #  K  27.*  Fried  Crispy  Squid  w.  Chili  &  Spicy  Salt  ..  8.95 

A  $  ft  4t  28.*  Sauteed  Squid  with  Hot  Garlic  Sauce . 8.95 

ft  S  i#  ft  29.  Assorted  Seafood  with  Mixed  Vegetable  14.95 

*  ®  ®  &  30.*  Sauteed  Frogs  with  Ginger  &  Scallion  ...  14.95 

6  ft  B  &  31.  Sauteed  Frogs  with  Black  Bean  Sauce .  14.95 

8  B  ®  32.*  Fried  Crispy  Frogs  w.  Chili  &  Spicy  Salt  14.95 


■fc'tf.  *m 

*  *  ft  *1  33. 

ft  M  tl  *J  34. 

35. 

*  ft  a  %  36. 
»  *  «  ft  37. 
&  *  S  38.* 

*  *  ft  4S  39. 

it  ft  ft  40. 

ft  fttftt  ft  41. 
ft  &  tl- 18  Jfc  42 

43. 

S  ft  ^  44. 
A  #■  «  #  45.* 

£  ft  $  46. 
ftt  &  $  47. 

>6  ife  *R  fc  48. 

»  ft  «  fc  49. 

it  3r  IS  fc  50. 


Pan  Fried  Flounder . Market  Prio 

Sauteed  Fillet  Grouper  w.  Yellow  Chives  13.9 

Fillet  Grouper  with  Com . 13.9 

Sweet  &  Sour  Fillet  Grouper . 13.9 

Sauteed  Fillet  Eel  w.  Hot  Spicy  Sauce  .  M.  P 

Lobster  w.  Ginger  &  Scallion . M 

Steamed  Lobster . 


Lobster  w.  Black  Bean  Sauce . 

Sauteed  Jumbo  Shrimp  w.  Mixed  Veg. 

...11 

.95 

Sauteed  Jumbo  Shrimp  w. 

Straw  Mushrooms . 

Jumbo  Shrimp  with  Lobster  Sauce 

.  12, 

.95 

Sauteed  Jumbo  Shrimp  w. 

Hot  Garlic  Sauce 

-  12. 

95 

Sesame  Jumbo  Shrimp 

Sauteed  Jumbo  Shrimp . 

Sauteed  Baby  Shrimp . 

Sauteed  Baby  Shrimp  &  Cashewnuts  .  . 
Sauteed  Baby  Shrimp  w  Scrambled  Eggs 


#  ^  CHICKEN  &  DUCK 

&  A  ft  ft  *£  51.  Crispy  Fried  Chicken  (Half) . 9.00 

ft  S  #  &  35  52.  Sauteed  Sliced  Chicken 

w.  Straw  Mushroom . 8.50 

®  3.  8  ft  53.  Sauteed  Sliced  Chicken  w.  Snow  Pea . 8.50 

®  £  8  T  54.  Sauteed  Diced  Chicken  w.  Cashewnuts  ..  8.50 

#  8t  #  8  A  55.  Sauteed  Sliced  Chicken  w.  Broccoli . 8.50 

ft  8  ft  56.  Sauteed  Sliced  Chicken  w. 

Mixed  Vegetable . 8.50 

ft  ft  57.  Sweet  &  Sour  Chicken . 8.50 

Q  #  Jft  ft  ft  58.  Fried  Crispy  Chicken  w.  Lemon  Sauce ....  8.50 

£  ft  ft  59.  Sauted  Sliced  Chicken 

w.  Black  Bean  Sauce . 8.50 

*  f  ft  ft  60.*  Sauteed  Sliced  Chicken  w.  Cuny  Sauce  .  8.50 

t  $  ft  T  61.*  Sauteed  Diced  Chicken 

w.  Hot  Pepper  Sauce . 8.50 

ft  ft  ft  62.*  Sauteed  Sliced  Chicken  w. 

Hot  Garlic  Sauce . 8.50 

£  ft  ft  63.*  General  Tso's  Chicken . 9.00 

BM  S  tit  fll  64.  Roast  Duck  (Half) . 10.00 

A  $  4r\  fli  65.  Braised  Duck  w.  Assorted 

Seafood  &  Meat . 12.95 

ft  £  ft  66.  Braised  Duck  w.  Mixed  Vegetables . 12.95 

+(*]  •#(*)  BEEF  &  PORK 

ft  i  #  67.  House  Special  Steak . 12.95 

+  A  ft  68.  Fillet  Steaks  (Peking  Style) . 10.95 

i  W  ft  (f?  69.  Fillet  Steaks  w.  Chinese  Broccoli . 10.95 

*8  &  ft  70.  Sliced  Beef  with  Oyster  Sauce . 8.95 

&  *  ft  ft  71.  Sliced  Beef  with  Scallion  Sauce . 8.95 

5  i4  ft  1^  72,  Sliced  Beef  with  Chinese  Vegetables . 8.95 

ft  W  ft  #  73.  Sliced  Beef  with  Mixed  Vegetables . 8.95 

*  ■£  ft  #  74.*  Sliced  Beef  with  Cuny  Sauce . 8.95 

rtf  ft  it]  75.*  Sliced  Beef  with  Sha-Cha  Sauce . 8.95 

$  ft  #  76.*  Fillet  Steak  Hunan  Style . 10.95 

t  4?  #77.  Pork  Chop  Peking  Style . 8.95 

#  fit  °£  $  $  78.  Sweet  &  Sour  Pork . 7.95 

ft  ft  Of.  79.*  Shredded  Pork  with  Hot  Garlic  Sauce . 7.95 

I  8?  X  &  ft  80.  Sliced  Roast  Pork  w.  Chinese  Broccoli  ...  7,95 

6  S  #3  $  #  81.*  Pork  Chop  w.  Chili  &  Spicy  Salt . 8.95 

«  BEAN  CURD  &  VEGETABLES 

f&  £  ® A  82.  Fried  Crispy  Stuffed  Bean  Curd . 7.95 

ft  &  £•  A  83.*  Braised  Bean  Curd  w.  Minced  Pork . 7.95 

S  ±  t  84.  Mixed  Vegetable  Buddha  Delight . 8.95 

ft  S*  0  ft  $  85.  Sauted  Watercress  with  Bean  Sauce . 7.95 

S?  86.  Choiced  Vegetable  with  Oyster  Sauce  ....  7.95 

ft  a  #  .ft  ft  87.  Sauteed  Mustard  Green . 7.95 

#•  ft  S  88.  Sauteed  Mixed  Vegetables . 7.95 

ft  f-  ft  ft  89.*  Eggplant  with  Hot  Garlic  Sauce . 7.95 

ft  t£  ®  ft  ft  90.  Stuffed  Eggplant  w.  Black  Bean  Sauce  ...  8.95 

FRIED  RICE 

NOODLE  &  CHOW  FUN 

f"  #  ft  91.  Shnmp  Fried  Rice . 7.95 

*  &  ft  92  Roast  Pork  Fned  Rice  . 6.95 

H  W  &  ft  93.  Young  Chow  Fried  Rice .  7  95 

ft  &  ft  fff  94  Dry  Beef  Chow  Fun . 8.95 

X  it  ft  iff  95.  Beef  Chow  Fun  with  Vegetable .  8  95 

£  W  &  *  96  *  Rice  Noodle  Singapore  Style  .  8  95 

t  8  n  97.  Shrimp  Lo  Mein . 7.95 

ft  $  &  ft  98.  Beef  Lo  Mein .  7.95 

ft  l*i  #  99.  Pan  Fned  Noodle  with  Beef .  .  8  95 

#  tf  #  fflOO.  Pan  Fried  Noodle  with  Seafood  10  95 


Hot  &  Spicy  Printed  in  Red 
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APPETIZERS 

Egg  Roll  (2)  . 2.50 

Fried  Seafood  Roll  (4)  5  00 

Steamed  Pork  Dumplings  (4)  2  50 

Steamed  Shrimp  Dumplings  (4)  2  50 

Steamed  or  Fried  Dumplings  (6)  4  25 

Fried  Wonton  (6)  2  75 

Cold  Noodle  with  Sesame  Sauce  3  95 

*  Pan  Fried  Wonton  with  Garlic  Sauce  (6)  3  00 

8arbecued  Spare  Ribs  5  95 

Sliced  Cold  Meat  with  Jelly  Fish  8  95 

SOUP  Sm.  Order 

Wonton .  Per  Person  2.00 

*  Hot  and  Sour  .  Per  Person  2.00 

Minced  Chicken  w.  Corn  Soup  Thick  Soup  4.95  7.50 

West  Lake  Beef  Thick  Soup . 4.95  7.50 

Subgum  Winter  Melon  Soup  . 4.95  7.50 

House  Special  Seafood  Thick  Soup  . 4.95  7.50 

Chinese  Parsley  w.  Sliced  Fish  Soup  4.95  7.50 
Dried  Scallop  w.  Chinese  Leeks  Thick  Soup  5.95  8.95 

Seafood  &  Spinach  Thick  Soup . 4.95  7.50 

Fish  Maw  w.  Crab  Meat  Thick  Soup  . 5.95  8.95 

Mixed  Veg.  &  Bean  Curd  Soup  . 4.95  7.50 

Vegetables  with  Sliced  Pork  Soup .  7.50 

SHARK'S  FIN  SOUP  Per  Person  Order 
Braised  Shark's  Fin  with 

Shredded  Chicken .  (-£■&)  10.00  39.95 

Braised  Shark's  Fin  with 

Crab  Meat  .  (4<±)  11.00  45.00 

Braised  Superior  Shark's  Fin  ....  (4<i)JJg:00 

ABALONE 

Braised  Sliced  Abalone  w.  Black  Mushroom  ..  35  00 

Braised  Abalone  in  Oyster  Sauce  . 35.00 

Sea  Cucumber  with  Chinese  Veg .  16.95 

PORK 

Sweet  and  Sour  Pork . 

Baked  Pork  Chop  in  Peking  Sauce 
Sailed  Bake  Pork  Chop 
Tangenne  Pork  Chop 
Sl  ced  Pork  with  Mixed  Vegetables 

*  Shredded  Pork  w  Garlic  Sauce 
Steamed  Minced  Pork  with  Salted  Fish 
Moo  Shoo  Pork  (4  pcs  pancake) 


BEEF 

Beef  with  Ginger  and  Scallions  . 

Beef  with  Oyster  Sauce 
Saute  Satay  Beet 
Sliced  Beef  with  Broccoli 
Pepper  Steak  with  Black  Bean  Sauce 
Shredded  Beef  with  Brown  Sauce 
1  Kung  Po  Beef 

1  Sliced  Beef  with  Orange  Flavor 
Pan-Fried  Filet  Steak  (Cantonese  Style) 

’  Filet  Steak  with  Black  Pepper  Sauce 

on  a  Sizzling  Platter . 

’  Filet  Mignon  with  Black  Pepper  Sauce 
on  a  Sizzling  Platter . 

HOT  POT 

Seafood  and  Bean  Curd  Hot  Pot . 

House  Special  Hot  Pot 

Lamb  Cantonese  Hot  Pot 

Beef  Flank  Hot  Pot 

Chicken  w  Ginger  &  Scallion  Hot  Pot 

Braised  Fish  Hot  Pot 

CHICKEN 

Diced  Chicken  with  Cashew  Nuts 
Chicken  w  Pepper  in  Black  Bean  Sauce 
Sliced  Chicken  with  Broccoli 
Sliced  Chicken  with  Mixed  Vegetable 

*  General  Tso's  Chicken 
Sweet  and  Sour  Chicken 

*  Chicken  with  Curry  Sauce  . 

Boneless  Chicken  with  Lemon  Sauce 
Fried  Crispy  Chicken  (Half) 

Steamed  Chicken  w  Vegetable  (Half) 
Salted  Baked  Chicken  Home  Style  (Half) 
Sesame  Chicken 
Steamed  Boneless  Chicken  with 
Ham  and  Chinese  Broccoli  (Half) . 


8  95 
8  95 
8  95 
8  95 
8  95 
8  95 

8  95 

9  95 

1995 


®95 

i?95 


10  95 

8  95 
10  95 

9  95 


7  95 
7  95 
7  95 

7  95 

8  95 
7  95 

7  95 

8  95 
7  95 
7  95 

7  95 

8  95 

10.95 


*  HOT  &  SPICY 
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DUCK  AND  SQUAB 

Peking  Duck  (2  Courses) .  24.95 

Roast  Duck  (Half)  .  9.95 

Braised  Duck  with  Seafood .  1 1  95 

Braised  Duck  w.  Assorted  Vegetable  .  1 1 .95 

Braised  Duck  w.  Chinese  Mushrooms .  1 1 .95 

Crispy  Fried  Squab  (1)  .  10.95 


Stewed  Squab  w  Bamboo  Shoot  &  Mushroom  1 1 .95 

VEGETABLE 


Assorted  Vegetables  Buddhist  Style  6  95 

Saute  Chinese  Vegetables  6  95 

Chinese  Broccoli  with  Oyster  Sauce  6  95 

Saute  Watercress  6  95 

Saute  Spinach  w  Preserved  Bean  Curd  Sc  6  95 

1  Broccoli  with  Garlic  Sauce  (no  meat)  .  6.95 

'  Eggplant  with  Garlic  Sauce  (with  meat) .  6.95 

1  Ma  Paw  Bean  Curd  (with  meat) . 

Braised  Bean  Curd  w.  Black  Mushroom  &  Ve 
Crispy  Fried  Bean  Curd  Stuffed  w.  Shrimp  ... 

Bean  Curd  with  Scallop  Sauce  . 

Braised  Bean  Curd  w  Assorted  Veg . 

Chinese  Mushrooms  w.  Oyster  Sauce  .  7.95 

Moo  Shoo  Veg.  (4  pcs.  pancakes,  extra  50i £/e.)  6.95 

LOBSTER  AND  SHRIMP 

Lobster  with  Ginger  and  Scallion  Market  Pnce 
Lobster  with  Black  Bean  Sauce  Market  Price 

Lobster  Cantonese  Style  Market  Price 

Jumbo  Shrimp  with  Walnut  13.95 

Crystal  Jumbo  Shrimps  .  1195 

Sweet  and  Sour  Jumbo  Shrimp  10  95 

Shrimp  with  Lobster  Sauce  10  95 

’  Jumbo  Shnmp  with  Garlic  Sauce .  10  95 

Jumbo  Shnmp  with  Chinese  Vegetable  10  95 

'  Jumbo  Shrimp  &  Scallops  w  Garlic  Sauce  10  95 
'  Salted  Baked  Shrimp  in  Shell  8  95 

Saute  Fresh  Shrimp  9  25 

Saute  Shrimp  with  Cashew  Nuts  8  95 

’  Kung  Po  Shrimp  .  8.95 

Diced  Chicken  and  Shrimp  w  Hoi  Sin  Sauce  8  95 
Shrimp  with  Mixed  Vegetable  8  95 

Shrimp  with  8roccoli  8  95 

Sailed  Baked  Shrimp  in  Soy  Sauce  8  95 

SEAFOOD 


Clams  with  Black  Bean  Sauce  8  95 

Saute  Fresh  Conch  li.95 

Conch  with  Yellow  Scallion  li95 

Sauteed  Conch  i4-9S 

Saute  Fresh  Scallops  with  Conch  li95 

Braised  Fresh  Scallops  . 10.95 

*  Saule  Scallop  with  Black  Pepper  Sauce  .  1 1  95 

•  Saute  Fresh  Scallops  with  Garlic  Sauce  10.95 

*  Salted  Bake  Squid .  8.25 

Saute  Squid  w  Pepper  in  Black  Bean  Sauce  ..  7.95 

•  Salted  Bake  Three  Kings  of  Seafood  .  10.95 

Saute  Assorted  Seafood  w.  Mixed  Veg .  10.95 

Mixed  Seafood  in  Bird's  Nest .  13.95 

Three  Kings  of  Sea  with  Jelly  Fish  .  13.95 

Three  Kings  of  Sea  with  Fried  Bean  Curd .  13.95 

FISH 


Steam  Pond  Fish  . 

Deep  Fried  Filet  of  Fish  with  Lemon  Sauce . 

Steamed  Sea  Bass 

Braised  Sea  Bass  w  Shredded  Pork 

Sweet  and  Sour  Sea  Bass 

Steamed  Flounder 

Pan  Fried  Flounder  . 

Sauteed  Flounder  Cubes  w  Crispy  Fin 
Eel 

Tilapia 

Large  Mouth  Bass 
Hybrid  Striped  Bass 

FRIED  RICE  &  NOODLE 


Young  Chow  Fried  Rice 

Twin  Flavor  Fried  Rice . 

Roast  Pork  Fried  Rice . 

Shrimp  Fried  Rice 
Chicken  and  Salted  Fish  Frieo  Rice 
1  Singapore  Mai  Fun 
Braised  E  Fu  Noodles  with  Crabmeat 
Beef  Chow  Fun  (Dry) 

Roast  Pork  Lo  Mein 

Pan-Fned  Noodles  with  Assorted  Seafood 
Mixed  Vegetable  Lo  Mein 

Beef  Lo  Mem . 

Shnmp  Lo  Mem 

House  Special  Pan-Fried  Noodle 
Home  Style  Rice  Noodle 


6  95 
995 
6  95 
695 

5  95 

6  95 
9  95 
695 
6  95 

/Q  95 
6  95 
6  95 
.  6  95 
3  95 
6  95 


Soup 


Fried  Noodles 


. 1-30 

! - fUlcd  dumplmgs  In  a  fight  thicken  broth,  topped  with  green  xaHJara. 


Egg  Drop  Soup . 

A  thick,  rich  soup  made  with  Ughtfr-beucn  qgp  "dropped"  It 
chicken  stock  with  sliced  mushrooms  and  sesame  oil 

Hot  and  Sour  Soup  . 

Fresh  and  praerved  vegetables.  tree  mushrooms,  do  fu  and  1 
and  liberally  seasoned  with  black  pepper  and  dncjpr 


.30 

.30 


Mandarin  Sizzling  Rice  Soup  (Icna  4>  . 7.00 

and  poured  over  deep- [bed  pi  roes  at  youf  table 

Seafood  and  Do  Fu  Soup  (Servo  4)  . 7.00 

An  assortment  of  (resit  seafood  and  do  (u  blended  Into  a  rich  soup. 


Appetizers 


Mandarin  Fried  Noodles . 7.50 

Beef  eh  writ  and  shrimp  with  a  variety  of  mixed  vrgrtaNrs,  hied  svllh  noodles 
and  (punished  with  chopped  green  staHtonx 


Fried  Noodles 

Chicken:  Beef;  Pork;  or  Vegetables  . 5.50 

Shrimp  Fried  Noodles  . 6.50 

Noodles  (tied  m  the  traditional  style 


Fried  Rice 


Mandarin  Fried  Rice . 6-50 

Bed  chicken  and  shrtmp  wBh  diced  carrots,  green  peas  and  cyy  fried  with  rice 
and  garnished  with  chopped  green  scalLons 

Fried  Rice 

Chicken;  Beef;  Pork;  or  Vegetables  . 4.50 

Shrimp  . 5.50 


Egg  Roll  . 1.30 

Fried  Wonton  (6) . 1.60 

Spare  Ribs  (4)  5.00 

Fried  Dumpling  (6) . 3.50 

Vegetable  Fried  Dumpling  (6)  3-50 
Thousand  Year  Egg  . 1.30 

Tldblis  for  Two  . 7.00 


Spring  Roll . 1.30 

ShaoMal(2)  . 1.30 

Shrimp  Toast  (4) . 2.25 

Paper  Chicken . 2.50 

Smoked  Chicken  Wings  (4)  .  2.00 


Merry-Go-Round  for  Four  .  14.00 


Desserts 


Fortune  Cookie . 10  Almond  Cookie  . 35 

Banquet  Dinners 


Treasured  House  Recipes 


Ocean  Flavor 

Chicken;  or  Pork . 7.25 

Eggplant  (With  or  without  minced  pork)  . 7.25 

Shrimp  . 8.75 

"Ocean  Fluor"  Li  treated  by  the  use  of  a  special  coUcajon  of  spices,  Induding  soy 
sauce,  garlic,  sugar,  Sacchuan  pepper  corns,  chilics  and  green  scallionj 
KungPao 

Chicken;  or  Pork . 7.25 

Shrimp;  or  Scallops  . 8.75 

These  are  the  hottest  dishes  prepared  at  the  Peking  Gourmet  Kitchen  AD  are 
stir  .fried  with  sliced  walrr  chestnuts,  bamboo  shoots  and  whole  ted  chflies 

Szechuan  Cold  Noodles  (Sesame  Noodles)  . 5.00 

Fresh  egg  noodles  mixed  with  hot  house  sesame  nuce  topped  with  fresh 
shredded  vegetables 

Mu  Shu 

Chicken;  Beef;  or  Pork . 6.00 

Vegetarian  Style  (with  esirs  Muahrooma) . 6.00 

These  popular  dishes  consist  of  shredded  carrots,  cabbage  and  diced  tree 
mushrooms,  stir-fried  with  eggs,  sejy  sauce  and  light  seasoning  This  mixture  is 
then  wrapped  In  a  thin  crepe  and  eaten  with  the  fingers 


Traditional  Chinese  Feast . 16.90  per  person 

If  you  have  a  party  of  six  or  mote,  we  will  prepare  a  gourmet  banquet  especially 
for  you.  tailored  lo  your  specific  requirements  Please  order  one  day  sn  advance 
The  feast  may  Include  Rrcpot  Strop.  Chris  Appetizer  Planer.  Peking  Gourmet 
Dude  Seafood  Olickcn  and  Beef  dashes  (your  selection),  House  Sweet  and  Sour 
Fish;  Dessert;  Tea. 


O'  ABOUT  HOT  4  SPICY-. 

If  you  arc  unfamiliar  with  the  Peking  Gourmet  Kitchen,  please 
know  thal  our  Szechan  dishes  have  been  called  the  "hoacsC 
In  Pittsburgh. 

Those  items  Indicated  with  a  "O'  arc  traditionally  prepared 
as  HOT  &  SPICY.  When  you  place  your  order,  you  can 
spedfy  bow  bo!  you  would  like  your  dish  to  be  by  requesting 
MILD,  MEDIUM  or  HOT.  And  any  dish  that  is  not  usually 
served  as  HOT& SPICY  can  be  made  that  way  for  you  simply 
by  asking. 


Family  Meals 


Your  choice  of  Soup,  Appetizer  and  Entree  . 7.50 

Soup 

Wonton.  or  Egg  Drop  or  Hoe  and  Sour 
Appetizer 

Egg  Rod  (1).  or  Spare  Rib  (1),  or  Smoked  thicken  Wings  (2).  oe  Fried  Wonton  (3) 
or  Spring  Ron  (1) 

Entree 

Peking  Empress  Chicken  (one  quarter  chicken  served  with  rice).  OR 


PEKING  GOURMET  KITCHEN 
2018  Murray  Ave. 
Squirrel  Hill 
421-1920 

Delivery  421-9346 


CARRY-OUT  MENU 

We  arc  pleased  to  present  these  dining  delights  available 
for  takc-oul,  prepared  lo  order  and  using  only  the  finest 
ingredients. 

The  Peking  Gourmet  Kitchen  features  various  dishes  from 
many  of  China's  provinces: 

Northern:  PckingorftSandarinStyfc—  Even  before  people 
started  keeping  written  records,  powerful  families  from  all 
regions  of  China  came  to  the  imperial  capital  of  the  Middle 
Kingdom  (now  Dcijing).  Of  course,  they  brought  their  chefs 
The  jusdy  famous  of  the  Mandarin  dishes  is  the  Peking  Duck. 

Western:  Sichuan  or  Hunan  Style  —  In  addition  to  the 
generous  amounts  of  garlic,  ginger  and  sichuan  pepper,  hot 
peppers  are  found  in  most  dishes  from  this  region.  Since  the 
threshold  to  hot  peppers  Is  individual,  please  request  (he  level 
of  "hotness"  you  desire. 

Eastern:  Shanghai  Styfe— Shanghai  Is  the  cosmopolitan  city 
of  China.  Slow  cooking  with  soy  sauce  and  sugar 
predominate.  Not  as  hot  or  as  spicy  as  Peking  or  Hunan 

Southern:  Can  otnese  Style — ChopSucy  lovers  prefer  these 
quick  stir-fried  dishes.  Served  with  rice,  they  arc  made  with 
light  soy  sauce  and  have  very  mild  flavorings. 

It  is  an  Asian  custom  that  dishes  arc  shared  by  all  at  the  table. 
For  a  dinner  of  up  to  6  people,  we  suggest  one  dish  per 
person.  Soup  and  rice  should  be  ordered  individually. 


Call  421-1920  to  order. 
Delivery  421-9346 

All  dishes  are  made-to-order. 

Please  allow  at  least  30  minutes. 


Seafood 


Chicken 


Beef 


Shrimp  with  Green  Peas  . 8.50 

Fresh  shrimp,  peat  pas  and  a  much  of  canon  dcbcalcfy  seasonal 

Sliced  Shrimp  wilh  Vegetables  . 8.50 

Slked  shrimp  combinai  ssllh  a  varlciy  of  fresh  vegetables  and  quickly  stir-  fried 

Shrimp  wilh  Lobster  Sauce . 8.50 

Shrimp  In  a  sauce  made  ssllh  putic,  finely  minced  port  and  soh-cooltcd  egg. 
topped  with  green  sedbons 

o  Hunan  Shrimp . 8.50 

Shrimp  stir-fried  with  diced  vegetables.  seasoned  with  chill  and  black-bean  sauce. 

■ff  Hoi  and  Spicy  Ginger  Shrimp . 8.50 

Shrimp,  water  chestnuts,  a  touch  of  tomato,  with  the  spicy  taste  of  pnga 

5  wee  I  and  Sour  Shrimp . 8.50 

Batter  dipped  shrimp  and  vegetables  with  our  own  sweet  and  sour  sauce,  topped 
with  pinapplc  chunks 


o 


Squid  with  Ginger  and  Green  Scallions  . 

Fresh  squid  sliced  and  sauteed  with  green  scallions,  vegetables  and  ginger  with  a 
light  touch  ofsplca  and  seasonings 

Coconut  Shrimp  &  Scallops . 

Large  shrimp,  scallops  and  segeiables  marinated  In  coconut  |uicc.  cooked  with  a 
variety  ol  Asian  specs 

Fried  prawns  with  black  sesame  seeds  In  the  chef  s  special  sauce 

Crispy  Fanlall  Shrimp . 

Large  shrimp,  batta-dippcd  wilh  hot  specs,  served  with  the  chef  s  special  sauce 


8.25 

950 


8.50 


Shrimp  In  Singing  Rice  . 8.50 

Marinated  shnmp.  sauteed  with  bamboo  shoots,  ssatcr  chestnuts,  peas  and 
carrots,  scried  user  atspy  rice  on  a  sualtng  plate 


Pork 


Pork  Chops,  Chinese  Style  . 8.50 

Port  chops,  tenderized,  Ughdy  spiced  and  Ooured.  deep-fried,  cut  Into  serving 
pieces  and  served  with  roasted  salt  and  pepper  dip 

Sweet  and  Sour  Pork  .  7.25 

Batter  slipped  port  and  various  vegetables  wilh  our  own  sweet  and  sour  sauce, 
punished  with  pineapple  chunks 

Pork  In  Mandarin  Sauce . 7 .25 

Port,  sar -fried  with  pern  pepper,  mushroom,  soy  and  1  lol -Sin  sauce  for  a  debate 


Pork  with  Szechuan  Tulips . 7.25 

Szechuan  Tubps  are  a  root  vegetable  proceed  with  salt  and  spices  It  is  shredded 
and  stir-fried  With  shredded  pork  and  lorn  boo  shoots 

ff  Spicy  Minced  Pork  wilh  Bean  Thread  . 7.00 

Port,  stir -fried  with  hot  spices  and  bon  thread  noodks.  topped  with  chopped 
gram  scalbons  and  freshly  cracked  pepper 

O  Hunan  Pork  . 7.25 

Vegetables  and  port,  stir-fried  In  a  chfli  and  black  bon  sauce 


Our  Special  Sparc  ribs . 

Baby  spare  nbs  cut  into  small  cubes,  steamed  with  bladt  beans  and  special 
seasoning  (Steamed  Dish  -  requires  caua  time  Please  allow  20  minutes ) 


Bong  Bong  Chicken . 7.25 

Shredded  chicken,  green  onion,  cucumber  and  carrots  served  chiDcd  in  a 
bot  -pt-pper  and  sesame  sauce 

Chlckeo  with  Nuts . 7.25 

Chicken,  green  pepper  and  diced  bamboo  shoos,  stir-fried  with  soy  sauce  and 
served  with  your  choice  of  almonds,  peanuts,  or  cashews 

Peking  Empress  Chicken  (Red-cooked  Chicken)  . 6.75 

Chicken  braised  in  sptca,  wine  and  soy  sauce 

Smoked  Chicken  . 7.25 

One  half  chicken  smoked  ova  a  combination  of  tea  laves  and  aromatic  woods 

Eight  Delicious  Chicken . 7.25 

Chicken  and  shrimp,  sUr-frtcd  with  sir  kinds  of  diced  vegetables  in  a  light  soy  sauce. 

Chicken  with  Mushrooms . 7,25 

Quci.cn  stir-fried  svith  mushrooms,  water  chestnuts  bamboo  shoot  and  snow 
peas 


o 

o 

o 

o 

o 


Chicken  in  our  own  House  Sauce  . 7.25 

A  sbghtly  sweet  combination  of  chicken,  green  pepper,  diced  bamboo  shoot  and 

Mandarin  Crispy  Chicken . 7.25 

One-half  chicken,  marinated  and  spiced,  deep-fried  and  served  with  Mandarin 
sauce,  garnished  with  pineapple  chunks  and  scaJllons 

Hoi,  Spicy  and  Tangy  Chicken  . 7.25 

Chicken  sauteed  with  green  pepper,  diced  bamboo  shoot,  wine  and  a  touch  of 
vinegar,  In  a  soy  and  dub  sauce,  lo  pic  this  duh  a  well-rounded  spicy  laser 
Hunan  Chicken  . 7.25 

Cubed  chlckm  and  diced  vegetables  seasoned  In  a  chib  and  black  bon  sauce 

Sweet  and  Sour  Chicken  . 7.25 


Chicken  with  Orange  Peel  . 7.75 

Chunks  of  duckcn.  sur-fricd  with  vegetables  and  dned  red  peppers 

General  Tsao'a  Chicken . 7.75 

Chunks  of  crispy  chicken  sur -fried  wilh  the  chefs  special  sauce  and  lopped  with 

House  Chicken  . 7.75 

(hunks  of  breaded  duckcn  with  the  chefs  special  sweet  and  sour  hot  sauce 


Lemon  Chicken  . 7-50 

Breaded  chicken,  lender  fried  to  a  golden  brown  served  ova  lettuce  and 
complemented  wilh  a  fresh  lemon  sauce 

Chicken  Singing  Rice  . 7.50 

Chunks  of  chicken  bamboo  shoots,  water  chestnuts,  mushrooms,  pas  and 
carrots  sauteed  In  a  white  wine  sauce  and  saved  ova  crispy  rice  on  a  sizzling 
plate 


Duck 


Beef  -wilh  Green  Pepper . 7.50 

Tender  slices  of  beef,  cubed  green  peppers,  stir-fried  together  in  a  light  soy-based 

Beef  with  Broccoli .  7.50 

Marinated  beef  sauteed  with  broccob  lops  in  a  rich  brown  sauce 

Beef  wilh  Oyster  Sauce  . 7.50 

Beef  and  broceob,  stir-fried  in  an  oyster-based  sauce  for  a  dish  that’s  naturally 
sweet  and  rich 

Beef  with  Ginger  and  Scallions . 7.50 

Beef  sauteed  with  pngcr.  green  scalbons  and  a  variety  of  mixed  vegetables 

Beef  wilh  Snow  Peas  . 7.50 

Marinated  and  thin-ibced  beef,  stir-fried  wilh  tender  snow  pa  pods,  flavored 
lightly  with  soy  sauce  and  Chinese  wine 

Beef  with  Green  Scallions . 7.50 

Marinated  sliced  beef,  stir-fried  with  fresh  pecn  scalbons  cut  Into  onc-tnch 
lengths,  In  a  dark  soy  sauce 

-{3"  Hot  Spicy  Shredded  Beef . 7.50 

Shredded  beef,  carrots  and  celery,  stir-fried  in  a  blend  of  Chinese  wine,  spices  and 

Hunan  Hot  Spicy  Beef . 7.50 

Slices  of  beef,  an  assaruncnl  of  vegetables.  In  a  sauce  made  with  Hunan  Hot 
Sauce-  a  mixture  cf  c  lull  sauce  and  black  beans 

O  Sa  Cha  Beef  . 7.50 

Beef  and  broccob.  stir-fried  with  Sa  Ota  Sauce  (Chinese  barbecue  sauce)  for  a 
tangy  and  spicy  dish 

Beef  wilh  Orange  Peel . 7.75 

Sliced  bed,  fried  with  orange  peeb.  vegetables  and  dried  red  peppers,  served  hot 

O'  Sesame  Beef . 8.25 

Sliced  crispy  bed  sauteed  with  a  hot  and  sweet  sauce,  lopped  with  sesame  seeds 
-Q-  Szechuan  Beef . 7.75 

Sliced  bed  peen  peppers,  onions,  trairr  chestnuts,  bamboo  shoots  and  sbeed 
carrots,  stir-fried  In  a  red  pepper  oil,  saved  ova  crispy  noodles 


Vegetables 


Mixed  Mushrooms . 8.25 

Various  types  of  mushrooms,  quickly  stir-fried  and  served  In  natural  juices 

Vegetable  Delight  . 6.50 

Mtxlure  of  fresh  and  preserved  segetabks  tn  ddicalc  sauce  containing  Do  Fu. 

Ughdy  Oasored  with  sesame  olL 

Buddha's  Delight  . 8.25 

Various  fresh  vegetables  prepared  tn  the  'Fanhcn  list*  method 

Black  Mushrooms  and  Bamboo  Shoots  . 7.00 

Stir-fried  tn  a  rich  brown  sauce,  punched  with  diced  canoes  and  green  pas 


Canton  Roast  Duck  . 7.25 

One  quart ct  dude,  coaled  with  honey  and  spiced  Inside  with  five-spec  powder 
and  seasorting  then  roasted 

Szechuan  Tea  Leaves  Smoking  Duck . 7.25 

One  quajrcr  dudt  smoked  ova  a  combination  of  lea  leaves  and  choice  aromatic 
woods,  saved  wilh  si  earned  bread  peen  scallrons  and  Hoi-Sin  sauce 

Peking  Treasure  Stuffed  Duck  . J2.00 

Our  famous  stuffed  duck  prepares!  tn  our  family's  unique  style  For  four  or  more 
people  Must  be  ordered  one  day  tn  advance 

Peking  Duck  Original  Style . 28.00 

Choice  duck  marinated  and  roasted  slowly  for  hours  to  [rod  ucc  a  crisp  skinned 
dudt.  then  served  with  shredded  peen  scalbons  cucumber,  crepes  and  Hol-Sln 
sauce  Musi  be  ordered  one  day  tn  advance 


Do  Fu  (Bean  Curd) 


Family  Do  Fu . 6.50 

Tender  Do  FU  sliced  and  pan-fried  to  a  light  brown.  Oasored  with  peen  scallions 
Do  Fu  with  Black  Mushrooms  and 

Bamboo  Shoots  . 7.00 

Quickly  stir-fried  tn  a  rich  brown  sauce 

Ma  Po  Do  Fu  (Port  with  Spicy  Bean  Curd)  . 7.00 

Cubed  do  fu  simmered  and  stir-fried  with  marinated  minced  port,  guile,  spices 
and  hot  bladt  bon  sauce 


Hours:  Mori  ~  Tburs:  9-9,  Fri:  9-10,  Saturday:  11:30-10, 
Sunday:  1 1 :30“9,  Kitehan  Closes  30  minutes  aariiar 


RAY5  S  OAFg  TAKE-OUT  MENU  (NO  MSG) 
3:215-922-5122  Fax:  215-922-3299 


APPETIZERS  MS 

SHRIMP  SPRING  ROLLS  (2  PIECES)  #1$ 

VEG.  SPRING  ROLLS  (2  PIECES) 

COLD  SESAME  NOODLES  W.  CHICKEN  tf>?§ 

CUCUMBER  SALAD  JS/& 

SEAWEED  SALAD 

ASPARAGUS  NGRI  ROLLS  M  IS 

DUMPLINGS  (STEAM  OR  PAN  FRIED)  Wf 
DUMPUNG  SAMPLER  (10)  iS£-f57- 

AN  ASSORTMENT  OF  POIW  MTU  HAP*.  PORX  MIX  LEEK.  SKRaP.  CUBBY  CHICKEN  AM 
VEGETABLE 

PORK  WITH  NAPA  DUMPLINGS  (8) 

PORK  WITH  LEEK  DUMPUNGS  (8) 

SHRIMP  DUMPLINGS  (8)  fcf.Jgf&T- 

VEGETABLE  DUMPUNC.S  (8) 

CURRY  CHICKEN  DUMPUNGS  (8) 


3.00 

2.50 

3.50 
2.10 
2.10 
4.00 


5.00 

5.00 

5.00 


soups  M 

EGG  DROP  SOUP  gftjg 

WONTON  EGG  DROP  SOUP 
HOT  AND  SOUR  (vegetarian w/ego> 

WONTON 

CHICKEN  EGG  CORN  H3$3I*}8 

SEAFOOD  TOFU 

(SHRIMP.  SCALLOP.  SQUIO.  AND  TOFU) 

ASPARAGUS  CHICKEN  MtfMiB 

(CARROTS  CWCKEH  ASPARAGUS  MUSHROOMS  IN  C 

SPINACH  iHM 

FBE5H  PURRED  S 

WINTER  SQUASH 


2.20 

2.25 

2.00 

2.50 

2.75 


320Z 
2.95 
4.25 
4.50 

3.75 

4.75 

6.00 

5.00 
4.75 
4.75 

ER  BROTH  TO  TAXE  OQJOHT  K  (VEOETAWAX) 

RIGE  NOODLES 

TAIWANESE  RICE  NOODLES  tHKItfrft&X®  5.50 

(SHREDDED  PORK.  BEAN  SPROUTS  LETTUCE.  OARROTS  BAMBOO  1  MUSHROOMS) 

RICE  NOODLES  W/CHiCKEN  5.50 

(CWCKEH  BEAN  SPROUTS  LETTUCE.  CARROTS  BAMBOO  &  MUSHROOMS) 

RICE  NOODLES  W/GROUND  PORK  AM*###  5.50 

VEGETARIAN  RIGE  NOODLES  #$*«)  5.00 

(BEAN  SPROUTS  LETTUCE  CARROTS,  BAMBOO,  SHOW  PEAS  &  MUSHROOMS) 

SHRIMP  CURRY  RICE  NOODLE  8.25 

(SHRIMP.  BEAN  SPROUTS  LETTUOE  CARROTS  BAMBOO.  &  MUSHROOMS) 


2.75 

BROTH) 

2.50 

SEASONED  YSTTH  FINE  NUTS  (VEOETARUM) 

2.50 


FRIED  RICE  (BROWN  RICE  AVAILABLE) 

TOFU  STIR  FRIED  RICE  SffftMfttfig  6.25 

(SOT  KAM  AND  BSOCOLU  VEGETARIAN) 

CHICKEN  OR  BEEF  TOMATO  RICE  6.00 

(YOUR  CHOICE  OF  BEEF  OR  CWCKEH  STIR-FRIED  WITH  SUCES  OF  JUICY 
TOMATOES  WITH  A  SPLASH  OF  KETCUP) 

CHICKEN  OR  BEEF  CURRY  FRED  RICE  gtSK'F  Mll&llg  6.00 

(TENDER  BEEF  OR  CWCKEN  FRED  MCE  WTTH  CURflT  FLAVOR) 

CHICKEN  OR  BEEF  GURRY  RICE  6.00 

(A  CHOICE  OF  BEEF  OR  CWCXEN  CURRY  GRAVY  WITH  ONIONS.  WATER 
CHESNUTS.  CARROTS  AND  OREEN  PEAS  BALANCED  ABOVE  RICE) 


CHICKEN  FRIED  RICE 
PORK  FRIED  RICE 
SHRIMP  FRIED  RICE 
YOUNG  CHOW  FRIED  R 


Sttffig 

ig&fiS 


3.00 

8.00 

0.50 


(SHRIMP,  CWCKEN.  PEAS  EGGS  CARROTS  AND  ONIONS) 

WHITE  OR  BROWN  RICE  £  ffisSc®  Jttfig 

8  OZ.  (HALF  PINT)  $0.65  -  16  OZ.  (PINT)  $1.00 
TAIWANESE  GOURMET  SMALL  LARGE 

SESAME  CHICKEN  W.  BROCCOLI  %MW.  6.00  9.00 

(LIGHTLY  STIR-FRIED  CWCKEN  TOPPED  WTTH  SESAME  SEEDS  AND 
COATED  IN  A  SWEET  AND  SPICY  SAUCQ 

HUNAN  CHICKEN  ftUffiSt  8.00  9.00 

HUNAN  SHRIMP  7.00  9.95 

(YOUR  CHOICE  OF  CWCKEN  OR  SHRIMP  SAUTEED  OREEN  PEPPER 
RED  PEPPER  BROCCOLI  AND  BABY  CORN  N  A  PUNGENT  HUNAN  SAUCE) 

CHICKEN  WITH  BLACK  BEAN  fi&8t  8.00  8.00 

SHRIMP  WITH  BUCK  BEAN  Sjgjg  7.00  8.95 

(SPICY  BUCK  BEAN  SAUCE  COVERS  A  COLORFUL  COMBINATION  OF 
VEGETABLES  WITH  TOUR  CHOICE  OF  CWCKEN  OR  SHRIMP 

SHRIMP  WITH  VEGETABLES  jfc&ig 

SHRIMP  WITH  BROCCOLI  (BJJfl 

BEEF  WITH  SCALLIONS 
BEEF  BROCCOLI  TrfWT-ft 

ROYAL  PORK 

(SHREDDED  PORK  TOSSED  WITH  CRUNCY  BROCCOU  MUSHROOM  AND 
WATER  CHESTNUT  IN  A  TANGY  BROWN  GARLIC  SAUCQ 

EGGPLANT  ¥7.  CHICKEN  3fi7St)i  8.00  9.00 

CHINESE  EGGPLANT  5.50  8.00 

VEGETABLE  DELIGHT  5.50  8.00 

(BROCCOLI  SNOW  PEAS.  CHINESE  CABBAGE  CARROTS  BAMBOO 
SHOOTS.  AND  BABY  CORN  COLORFULLY  COMBINED  IN  A  BROWN 
SAUCQ 

MABO  TOFU  RSigafg  6.50  8.00 


7.50 

7.50 

7.50 

7.50 

5.50 


10.95 

10.95 

10.95 

10.95 

8.00 


S,  OARROTS  STO-f  WED  Wi 


H  GROUND  PORK  IN  A  MILDLY  SF 


141  N.  §*  Street,  Philadelphia,  PA 
Located  Between  Cherry  &  Rac© 


CHEF’ S  SPECIALTIES 

PINEAPPLE  SCENTED  CHICKEN  iBMfr  11.95 

(A  NEW  TWIST  ON  THE  SWEET  &  SOUR  CLASSIC  SLICES  OF  WHITE  MEAT 
CWCKEN  DELICATELY  FRED  AND  TOPPED  WITH  A  UGKT  HOMEMADE 
SAUCE  OF  RIPE  PINEAPPLES.  PLUMS  APPLES  AND  LEMON  JUICEJ 
CRISPY  SCALLOPS  W.  GINGER  &  SC  All  IONS  K  X T  fl  1 3.85 

SHRIMP  SZECHUAN  STYLE  EJHig  13.95 

ffij  A  LIGHT  SPICY  SAUCE  WTTH  ONIONS) 

SESAME  SHRIMP  W.  BROCCOU  ttfcm  13.95 

(A  PERENWAL  FAVORITE-EIGHT  CRISPY  SHRTMP  BLANKETED  BY  A 
SUMPTUOUS  SWEET  &  SPICY  SAUCE) 

JUMBO  SHRIMP  SUPREME  12.95 

(TENDER  SHRIMP  AND  FRESH  VEGETABLES  ARE  STIR-FRIED  W  A 
FRAGRANT  LOW  FAT  SAUCE.  AND  TOSSED  WITH  HOT  PEPPERS 
GINGER  AND  TOASTED  PIME  NUTS) 

GENERAL  TSO'S  CHICKEN  9.95 

ORANGE  CHICKEN  OR  ORANGE  BEEF  $fiit§!M419.85//10.95 
SWEET  &  SPICY  FLOUNDER  FILLETS  SLICES  fHJipMtt  9.95 

(OUR  CHEF  QUICKLY  DEEP-FR2S  BONELESS  FILLETS  TO  SEAL  SN 
MOISTURE  AND  HOLD  THE  LUSCIOUS  SAUCE  HE  EMPLOYS  THE 
UNIQUE  ASIAN  FLAVOR  COMBINATION  OF  SOY  SAUCE  GINGER 
SUGAR  SCALLIONS.  AND  VANE) 

CLASSIC  VEGETARiAN  DISH  8.G0 

(BEAN  CURD.  CHINESE  BLACK  MUSHROOMS  BAMBOO,  CARROTS 
TOMATOES  AND  SNOW  PEAS  IN  A  VEGETARIAN  OYSTER  SAUCE) 

SPICY  WALNUT  DEUGHT  9.95 

(Di  THIS  MOUTHWATERSNO  DiSH  CHINESE  SLACK  MUSHROOMS  ARE 
TRANSFORMED  WTO  MEATY  NU00ETS  THEN  SAUTfiEO  IN  A  TANGY 
SAUCE  WITH  GINGER.  HOT  PEPPERS  AND  PLUMP  WALNUTS)  (VECET APIAN) 

CHICKEN  CHOW  MEIN  8.85 

ASPARAGUS  CHICKEN  8.85 

SHRIMP  ASPARAGUS  (PINE  NUTS)  iHflig  1 1.85 

NOODLE  SOUPS 

HOUSE  (SHRIMP.  CWCKEN.  PORX  t  VEG) 

BUCKWHEAT  (vegetakan) 

SEAFOOD  (SHRIMP.  SCALLOP.  SOLO  £  VEG) 

SPICY  BEEF  W.  BROCCOU 
HOT  AND  SOUR  NOODLE  SOUP 
WONTON  NOODLE  SOUP 

WIDE  NOODLES/LO  SvEIN 

HOUSE  STIR-FRIED  WIDE  NOODLES  ft-atma  8.00 

SHRIMP,  CHICKEN.  AND  PORK  STIR  FRIED  WTTH  VEGETABLES  (VEGETARIAN 

HOUSE  LO  MEIN  8.00 

SOFT  EOO  WOO  CHS  AND  VEGETABLES  TEEKWO  MTU  SHBUP  CWCXEN  AND  PORK 


*lS8i  6.00 

0.00 

6.85 

‘NMS  6.59 

5.50 
5.50 


(Chicken,  shrimp,  beef,  toast  pork  <T  vegetable) 


A.  ?>'  jj.  Iff,  ft  Happy  Family  Bean  Curd  8  95 

3$  -T  T %  Roasted  Duck  with  Garlic  Plum  Sauce . 9.75 


tit  Of-  St  SEAFOOD 

fk  £  if  it  Salt  Baked  Squid  in  Five  Spice  Flavor . 8.50 

itl  lit  if  it  Sauteed  Squid  w  Green  Pepper  in 

Black  Bean  Sauce .  0  50 

'£■  f£  if  it  4f  Kung  Po  Squid  . 8  50 

Hi  ti.  W  Shnmp  with  Lobster  Sauce  8  95 

si  it  HI  Shrimp  with  8lack  Bean  Sauce  8  95 

W  £  Shrimp  with  Cashew  Nuis  8  95 

’ll  il  Hi  Shrimp  with  Snow  Peas  and  Mushrooms .  8  95 

ftf  ftfc  HI  Sweet  &  Sour  Shrimp  8  95 

I  S  ft  t  Hi  Shrimp  w  Ginger  &  Scallion  8  95 

■f  *4  HI  J*  Shrimp  with  Red  Szechuan  Sauce  8  95 

'£  if-  HI  Kung  Po  Shnmp  8  95 

X  U‘  HI  Jt  Shrimp  with  Black  Pepper  Sauce  8  95 

al  it  ft  Sieamed  Seabass  Market  Pnce 

34  rt  £  ft.  -A  Sea  Oragon  (Crispy  Seabass) .........  Market  Price 

aR  ^  Stuffed  Eggplant  in  8lack  8ean  Sauce  8.95 

i.  fi-  HI  Sesame  Shrimp  in  Lemon  Sauce  10  95 

•JA  it  tk  *11  Small  Clams  with  Black  Bean  Sauce  9  50 

&  if  JL  ft  Seafood  and  Bean  Curd  in  Hot  Pot . 9.50 

ft  #  -=-  if  -4  Seafood  Tnple  Delight  (Shrimp,  Scallops  and  Squid)  9.50 

ffi  HL  Golden  Shrimp  with  Honey  Coated  Walnut . 10.95 

#  ft  S  C  Seafood  Wor  Bar . 10.95 


Squid,  shrimp,  scallop,  fish  ball  and  vegetable. 

fR  3  -=-  ft  Salt  Baked  Shrimp.  Scallop  &  Squid  in  Five  Flavor  10.95 

fir  a  if  HI  Salt  Baked  Large  Shrimp  in  Five  Spice  Flavor . 10.95 

$■  if-  %  HI  Grilled  Large  Shrimp  with  Fresh  Garlic  &  Pepper ...  10.95 


fb,  in  J.  X  ft  Sizzling  Salmon  Fillet  in  Black  Bean  Sauce  1195 

.1  X  ft  A  $  ft  Salmon  Fi  let  &  Bean  Curd  in  Ho:  Pot  1195 

-4  Sauteed  Flounder  Fillet  in  XO  Sauce  1195 

4  A  *.  Seafood  in  Bird's  Nest  1195 

IS  tfc  X  0  §  $  ■?' ■  4  Sca'lop  w  Vegetables  in  XO  Sauce  12.50 

£  £  HI  Fresh  Lobster  with  Ginger  &  Scallion  Sauce 

or  Black  Bean  Sauce . Market  Price 


Ik  %.  VEGETARIAN 

34  A.  3.  Fried  Boan  Curd . 5.95 

ft  &  45  -f  4  Eggplant  with  Garlic  Sauce  6  95 

ft  &  a.  ft  4  Cnspy  String  Beans  6  95 

&  ft  £  Sauteed  Mixed  Vegetables . 6  95 

Jft  4  .i  #  ^  Soft  Bean  Curd.  Szechuan  Style  (w  Minced  Meat)  6  95 

&  %  '1'  Sauteed  Baby  Pok  Choi  with  Gallic  Sauce  6.95 

Jf  4  ufi  f.  Sauteed  Water  Spinach  in  Garlic  Sauce  7  50 

■ft  *k  li  if  ftij  Sauteed  Chinese  Broccoli  7.95 

Sr  &  #  iL  tn  Sauteed  Snow  Pea  Leaves  with  Roasted  Garlic  8  95 


BEVERAGE 


Soda . . 

imported  Beer . 

. 1.25 

3  00 

Domestic  Beer 

. 2  50 

Ice  Cream . 

2  00 

SPECIAL  FULL  COURSE  DINNERS 

PEKING  DUCK  DINNER  FOR  TWO  $28.95 

Woman  with  Vegetable  Soup 
Peking  Duck  with  Pancakes  and  Sauce 
4  Shredded  Duck  Meat  with  Sugar  Snap  Peas  in  XO  Sauce 
House  Special  Fried  Rice 

PEKING  DUCK  DINNER  FOR  FOUR  $52.95 

Wonton  with  Vegetable  Soup 
Peking  Duck  with  Pancakes  and  Sauce 
4  Shredded  Duck  Meal  with  Sugar  Snap  Peas  in  XO  Sauce 
Honey  Walnut  Shrimp 
4  Oiicken  w.  Eggplant  in  Garlic  Sauce 
House  Special  Fried  Rice 

CHEF’S  SPECIAL  DINNER  FOR  TWO  $28.95 

Wonton  with  Vegetable  Soup 

4  XO  Chickm  String  Beans 
Peking  Spam  Ribs 
House  Special  Fried  Rice 

CHEF'S  SPECIAL  DINNER  FOR  FOUR  $52.95 

Wonton  with  Vegetable  Soup 

4  XO  Chicken  Siring  Bean 
4  General  Tio'j  CJiicken 
Honey  Walnut  Shrimp 
House  Special  Fried  Race 

LOBSTER  DINNER  FOR  TWO  $28,95 

Small  Clam  in  Black  Bean  Sauce 
Ginger  and  Scallion  Lobster 
Sieamed  Green  Vegetable  w.  Oyster  Sauce 

LOBSTER  DINNER  FOR  FOUR  $52.95 


‘Zkfntaritt 
ter  Spinach  in  C 

LOBSTER  DINNER  FOR  SIX  $88.95 

Price  subject  to  change  without  further  notice 


(^Sancj  t^iKee 

Peking  Duck  House 


238  N.  9th  Street 
Philadelphia,  PA  19107 

Web-site.www.phillychinatown.com 
(visit  our  web-site  for  special  offer) 

(215)  925-7532 


^  &  NOODLE  SOUP 

£  4f  4  t&  Plato  Noodle  Soup . 2.75 

ft  m  t  is-  <§  Wonion  Noodle  Soup . 3.50 

if  4  ft  fe  Shrimp  Dumpling  Noodle  Soup  4  00 

.=.  2.  ft  #  Triple  Flavor  Dumpling  Soup  4.00 

X  i$  H  &  Plain  Wonion  Soup . 4.50 

X.  t§  Roasted  Pork  Noodle  Soup  4  50 

tit  4)1  f*>  Bar  B-Q  Spare  Rib  Noodle  Soup  .4  50 

.ft  4-  Fish  Ball  Noodle  Soup . 4.50 

4-  Beel  Ball  Noodle  Soup  .  4.50 

Jt  il  SH  r*-l  &  Chicken  &  Shiitake  Mushroom  Noodle  Soup  4  50 

>*>  <ft  ia  i§  wit  Curry  Lemon  Grass  Chicken  Noodle  Soup  . 4.50 

if  ft.  <§  Jt  Barbecued  Eel  Noodle  Sup  . 4  50 

•fc  74  if  ft  Sealood  Noodle  Soup . 4  75 

4i  ft  4  fttj  <£  Braised  Beel  Noodle  Soup  4  75 

XT ?,  Roasled  Duck  Noodle  Soup  4  75 

il.  fil  t  4  ft  Roasied  Pork  Wonion  Noodle  Soup  .  5.50 

ft  t  ft  Roasled  Duck  Wonion  Noodle  Soup  ..  5.75 

+  lb  t  ft  Braised  Beel  Wonion  Noodle  Soup  . 5.75 

if  <f(  _L  £  4  ft  Plain  Shrimp  Dumpling  Soup . 5.00 

X.  fit  k.  <§  Roasied  Pork  &  Roasted  Ouck  Noodle  Soup  5.75 

A  if  S)  X  &  Sealood  v/ith  ’UDON"  Noodle  Soup . 9.00 


* m  '  '  m  '  •  itfft  '  .$,*■ '  •  #**-*!*)« 

Same  Price  Choice  of  Needle  Noodle.  Thick  Egg  Noodle,  Ho  Fun, 
Rice  Noodle,  Chinese  Spaghetti,  Udon.  Egg  Noodle.  Flat  Noodle 
Add  Veg.  $0.75  *  *>£$0.75 


J?  3-  -ft  A  SPECIAL  SIDE  ORDERS 


iib  &  Steamed  Chinese  Green  Veg,  w.  Oyster  Sauce . 4.75 

;fi  ;g  Jh  HI  f&  Steamed  Juicy  Buns  (8) . 5.25 

l&  A  X  ^  Roasted  Duck,  Hong  Kong  Style . ('It)  6.50  ('ll)  9.50 

)t  Jfe  ;d»  «t  Soy  Sauce  Chicken  ('It)  6.50  {’/?)  9.50 

'$  it  X.  %  Honey  Coated  Roasted  Pork  . 6.50 

Vt  W  fl-  Bar-B  Q  Spare  Ribs . 6  50 

fi  ft  4-  afe  Braised  Beel  .  7  95 

M  £  Wl  Pig  Blood  with  Ginger  &  Scallion  6  95 

si  IU  -G  *?  Snail  in  Black  Bean  Sauce  8.95 

X  Tft  5  ft!  Roasted  Pork  &  Roasted  Duck  Combo  ..  9.50 

&  £  tft  -4  *f l  Coconut  Shrimp  with  Mango  Sauce  (4) . 4.95 

0  ^  hi.  if  ft.  Barbecued  Eel,  Japanese  Style . 5.95 

£■  fit  lit  t'J  Crispy  Flounder  Fillet  w.  Honey  Walnut  . 6.95 


m  oo  CONGEE 

;tb  ft  Fried  Dough . 1.25 

6  54  Plain  Congee . 3.00 

/fc  i  A  ft)  54  Thousand  Years  Egg  and  Pork  Congee  3  50 

it  54  Squid  and  Beef  Congee  3  50 

fit  fa.  54  Pig  Blood  Congee .  3  50 

if  54  Sealood  Congee . 4.75 

#  &  fe  FRIED  NOODLE  DISHES 

#  £  F5f  Ginger  &  Scallion  Stir  Fried  Soft  Noodle  .  5  50 

#  iff  4  ^f  Chow  Fun  in  Curry  Sauce  .  6  75 

t  If  +  ii  Beel  Stir  Fried  Rice  Noodle  . 6  75 

F>'  f-  4  4  >J  JX  Satay  Beel  Stir  Fried  Rice  Noodle . 6.75 

/&  H  4-  Ha  Moon  Stir  Fried  Rice  Noodle  6  75 

H.  M  &  £  -at  Singapore  Noodle .  6.75 

ft  fe  Mixed  Fresh  Vegetable  and  Pan  Fried  Noodle . 6.75 

_t  lit  la.  Shanghai  Stir  Fried  Thick  Noodle . 6.75 

£  ftf  4-  #7  Sauteed  Thin  Rice  Noodle  with  Shredded  Pork 

&  Shitaki  Mushroom . 6.75 

)k  4-  ft]  -A  Sauteed  Beel  w.  Thin  Rice  Noodle  in 

#  4  to  Black  Pepper  Sauce . 6.75 

%  4-  ;*T  Beef  with  Green  Vegetable  &  Stir  Fried  Rice  Noodle  7,50 

4  4-  -dX  Satay  Beef  w.  Green  Veg.  and  Pan  Fried  Noodle  ....  7.50 
St  lit  :Q.  fck  4  i4  8eef  Chow  Fun  in  Black  8ean  Sauce  7  50 

ft  It  fit  Shrimp  &  Pork  with  Needle  Noodle  8  50 

ft)  ft  4  td  to  Sauteed  E-Fu  Noodle  8  50 

4-  House  Special  Pan  Fried  Noodle  8.50 

&  A.  &  ft  -dX  Pat  Tai  Shrimp  (Thai  Style  Spice  Noodle)  9  00 

ift  If  ft  Sealood  w.th  Vegetable  and  Pan  Fned  Noodle  9  00 


>4  f  A  if  &  6,  X  -dX  Sauteed  "UDON'  Noodle  w.  Sealood  in  Satay  Sauce9.00 


=.  ft  ifil  Sauteed  Chinese  Spaghetti  w.  Duck,  Pork,  Chicken .  9.00 

&  RICE  PLATTER 

it  %  ft  Roasted  Pork  on  Rice  with  Green  Vegetable . 5.00 

idr  f|l  ft  Soy  Sauce  Chicken  on  Rice  with  Green  Vegetable  ..  5.00 

4-  life  ft  Braised  Beef  on  Rice  with  Green  Vegetable . 5.50 

X  it,  ft  Roasted  Duck  on  Rice  with  Green  Vegetable . 5.50 

>¥■  &  fk  4>\  in  Pork  Chop  with  Onion  on  Rice . 6.00 

J  it  t  ft  Beef  with  Green  Vegetable  on  Rice . 6.00 

&-£.&{&  Fried  Rice  -  Choice  o(  Shrimp,  Chicken,  Pork  or  Beef .  6.50 

4  ft  K.  House  Special  Fried  Rice . 7.00 

ft  Roasted  Pork  &  Duck  on  Rice  w.  Green  Veg . 6.50 

X.  it,  ;d)  i[L  ft  Roasted  Pork,  Roasted  Duck  &  Soy  Sauce  Chicken 

on  Rice  with  Green  Vegetable . 7.50 

±  ft  £)r  ft  Sang  Kee  Fried  Rice . 8.50 

Mfe  ih  ft  ft  Baked  Seafood  Fried  Rice  w.  Cheese . 8.50 

6  ft  Steamed  Rice . 1 .00 


$ 

SOUP 

to  It  & 

Small  Wonion  (4) . 

.1.75 

^  £  t  & 

Hong  Kong  Wonion  with  Vegetable  Soup 

4  50 

6k  ft 

^  Hot  and  Sour  Soup . 

..  5.00 

-g  Spiced  Clam  with  Vegetable  Soup 

.5  00 

Seafood  Bean  Curd  Soup 

5  00 

$  ft  #.  4 

& 

3  *  * 

Chicken  Com  Chowder . 

.  5.00 

-ft  *  me  £ 

Shnmp  Seaweed  Soup 

5  00 

&  ft  St 

Jt 

Sealood  f  ish  Iviaw  Soup 

5  95 

4  it 

House  Special  Soup . 

5  95 

Chicken,  shrimp,  pork,  wonion,  noodle  and  vegetable. 

ft 

APPETIZER 

■fr  £ 

Vegetarian  Spring  Roll 

.1.15 

ft  ^  ^ 

Peking  Duck  Roll . 

.2  50 

IK,  4  4( 

* 

<  in  ^ 

*£  w#  Co'd  Sesame  Noodles 

.  3.95 

ft  It]  ft 

fli 

Sieamed  or  Fried  Dumplings  (6) 

.4  50 

*  £ 

ft 

Steamed  Vegetarian  Dumpling  (6) 

.  4  50 

ft  * 

4 

Fried  Wonion  (12) . 

.5.25 

ft  4 

ft 

Fried  Shrimp  Dumpling  (8) . 

5.75 

ft  « -5  ft  $  ft 

Steamed  Watercress  Dumpling  (6)  (Shnmp,  Pork) 

4.95 

1*] 

m 

MEAT 

4  « 

it] 

Moo  Shu  Pork  (w.  4  Pancakes) . 

.7.95 

'S'  ^  f  i  x.  % 

Roasied  Pork  wiih  Snow  Peas  and  Mushrooms 

7  95 

at  fu  ft  fit 

Sauteed  Spare  Ribs  in  Black  Bean  Sauce 

7.95 

©  iVi  4 

3.  ft 

4  >r  Beel  with  String  Beans  in  Garlic  Sauce 

8  95 

«.  « 

4 

8eel  with  Pineapple  &  Pepper  in  Black  Bean  Sauce 

895 

4  ft  4 

ft  Sauteed  Beel  with  Hot  Pepper 

8  95 

SS  4 

4  Beef  with  Eggplant  in  Garlic  Sauce 

895 

«  4 

4 

Beef  with  Shiitake  Mushroom  &  Bamboo  Shoot 

9  50 

S 

Ik  4  ft 

■dK  Veal  Chop  in  Black  Pepper  Sauce 

.9  50 

•*  HOT  &.  SPICY 
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POULTRY 

Peking  Duck  (Served  in  Two  Courses)  Vi  12.95 
(Whole)  13.95 

(Comes  wilH  pancakes,  scallions  and  sauce.) 
•Chicken  wilh  Eggplant  in  Garlic  Sauce  S.25 

Chicken  with  Cashew  Nuts  6.25 

Chicken  with  Mixed  Vegetables  6.25 

•Chicken  with  Hot  Peppers  S.25 

Sesame  Chicken  wilh  Lemon  Sauce  7.95 

Chicken  with  Pineapple  and  Pepper  in  Black 

Bean  Sauce  8.^5 

Chicken  wilh  Peking  Sauce  7.95 

•General  Tao's  Chicken  7.95 

Lovely  Couple  (Chicken  and  Shrimp)  7.95 

Four  Season  (Chicken,  Shrimp,  Beef  &  Lobster)  8.95 
Happy  Family  Bean  Curd  7.95 

Sweet  and  Sour  Chicken  . 6.25 

SEAFOOD 

•Sea  Dragon  (Crispy  Seabass)  M.P 

Steamed  Seabass  with  Black  Bean  Sauce  M.P 

Shrimp  with  Lobster  Sauce  7.95 

Shrimp  with  Black  Bean  Sauce  7.95 

•Shrimp  with  Red  Szechuan  Sauce  7.95 

Shrimp  with  Cashew  Nuts  7.95 

Shrimp  with  Sesame  in  Lemon  Sauce  8.95 

Shrimp  with  Snow  Peas  and  Mushrooms  7.95 

Seafood  War  Bar  (Shrimp,  lobster,  scallops,  crab- 
meat,  fish  ball,  squid  and  vegetable)  8.95 

Fresb  Lobster  with  Ginger  and  Scallion  Sauce 

or  Black  Bean  and  Garlic  Sauce  Market  Price 
•Kung  Po  Shrimp  7.95 

Sauteed  Squid  w.  Green  Pepper  in  Black  Bean  Sc.  7.95 
•Sauteed  Squid  in  Szechuan  Sauce  7.95 

Small  Clams  with  Black  Bean  Sauce  7.95 

•Seafood  Triple  Delight  (Shrimp,  scallops  and 

squid) .  ..  .  8.95 

Seafood  and  Bean  Curd  in  Hot  Pot  7.95 

Sweet  and  Sour  Shrimp . 7.95 

OTHERS 

Fried  Bean  Curd 
•Eggplant  with  Garlic  Sauce 
•Crispy  String  Beans 
Sauteed  Mixed  Vegetable 
Young  Chow  Fried  Rice 
•Soft  Bean  Curd,  Szechuan  Style 


SANG  KEE 

PEKING  DUCK  HOUSE 


&  W 

238  N.  9th  STREET 
PH1LA,  PA.  19107 
(215)  925-7532 


HOT  AND  SPICY 


CONGE 


NOODLE  SOUP 
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Wonton  Noodle  Soup 


Shrimp  Dumpling  Noodle  Soup 
Plain  Woalon  Soup 
Plain  Shrimp  Dumpling  Soup 
Roasted  Duck  Noodle  Soup 
Roasted  Pork  Noodle  Soup 
Bar-B-Q  Spare  Rib  Noodle  Soup 
Braised  Beef  Noodle  Soup 
Fish  Ball  Noodle  Soup 
Seafood  Noodle  Soup 
Roast  Pork  Wonton  Noodle  Soup 
Roast  Duck  Wonton  Noodle  Soup 
Braised  Beef  Wonton  Noodle  Soup 
Plain  Noodle  Soup 


FRIED  NOODLE  DISHES 


Beef  Stir  Fried  Rice  Noodles  4.95 

•Sate  Beef  Stir  Fried  Rice  Noodles  4.95 

Beef  with  Green  Veg.  &  Stir  Fried  Rice  Noodles  5.95 
•Sate  Beef  with  Vegetable  and  Pan  Fried  Noodles  5.95 
Seafood  w.  Vegetable  and  Pan  Fried  Noodles  6.95 
House  Special  Pan  Fried  Noodles  5.95 

Braised  Beef  with  Green  Veg.  Pan  Fried  Noodles 5.95 
Ha  Moon  Thin  Rice  Noodles  4.95 

•Singapore  Noodles  .  4.95 

Ginger  and  Scallion  Stir  Fried  Soft  Noodles  4.50 


SPECIAL  SsDE  ORDERS 


R!CE  PUTTER 


Roast  Duck  on  Rice  with  Green  Veg. 

Roast  Pork  on  Rice  with  Green  Veg. 

Soy  Sauce  Chicken  on  Rice  with  Green  Veg. 
Braised  Beef  cq  Rice  with  Green  Veg. 

Roast  Pork  and  Duck  on  Rice  with  Green  V< 
Pork  Chop  with  Onion  on  Rice 
Bed  wife  Green  Vegetable  on  Rice 
Yoaag  Chow  Fried  Rice . 


ft  & 

'a  ilti  B¥  3 fi 


Roast  Duck  and  Roast  Pork  Combo 
Clams  with  Black  Bean  Sauce  . 


Chinese  Green  Vegetable  with  Oyster  Sauce 


SOUP 


Hong  Kong  Wonton  with  Vegetable  Soup 

3.50 

Sf  *  St 

•Ho:  and  Scar  Soup  . 

3.50 

m  m 

•Spiced  Clam  with  Vegetable  So  ;? 

3.50 

Seafood  Bean  Curd  Soup 

4. SC 

Seafood  Sweet  Corn  Soup 

4.50 

sawsiEEei 

Chicken  with  Sweet  Com  Soup 

4.GD 

Shrimp  Seaweed  Soup 

3.50 

*  to  m 

House  Special  Soup  (Chicken,  Shrimp,  Pork, 

Wonton,  Noodle  and  Vegetable) 

5.00 

APPETIZERS 

Spring  Roll 

.85 

tt  ft  ft  BA 

Steamed  or  Fried  Dumplings  (8) 

3.75 

•Cold  Sesame  Noodles 

3.50 

ft  m 

Fried  Wontons  (12)  . 

3.95 

to  »  ft 

Bar-B-Q  Spare  Ribs  . 

5.40 

Sfi  H-Xtt 

Honey  Coated  Roast  Pork . 

4-.50 

A  K 

Roast  Dtsck,  Hong  KoDg  Style  w  7.50  v* 

4. SO 

mm.® 

Phoenix  Roll  (Served  for  2  or  3  -  jumbo  roil 

made  of  shrimp,  chicken  and  bamboo  strips) 

MEAT 

*  35  £3 

Moo  Shu  Pork  (with  4  pancakes) . 

6.25 

%JEX.  to 

Roast  Pork  with  Snow  Peas  and  Mushrooms 

6.25 

s  *  * 

Beef  w.  Chinese  Mushrooms  and  Bamboo  Shoots  b.95 

House  Special  Crispy  Steak . 

8.95 

*** 

•Sauteed  Beef  with  Hot  Pepper . 

6.95 

Beef  with  Peking  Sauce  . 

7.95 

to  A  # 

•Beef  with  Orange  Flavor  Sauce 

7.95 

E  ff  + 

Beef  with  String  Beans 

6.95 

£  *  + 

Beef  w.  Pineapple  and  Pepper  in  Black  Bean  Sc 

6.95 

B  *  * 

•Beef  with  Eggplant  in  Szechuan  Garlic  Sauce 

6.95 

«  to  * 

Beef  with  Ginger  and  Scallion  . 

7.95 

mtzm* 

•Beef  with  Sesame  Seeds  in  Sate  Sauce 

6.95 

Welcome  to  Siam  Cuisine 


THAILAND  (Try-land),  formerly  know  as  SIAM 

THAILAND  is  a  country  in  Southeast  Asian.  It  is  a  wet 
tropical  land  with  many  rivers,  forests,  and  mountains. 
The  people  of  Thailand  are  called  Thai.  Bangkok  is  the 
capital  and  largest  city. 

Thailand  is  the  only  nation  in  Southeast  Asian  that  has 
never  been  colonized  by  Western  power.  Local  people 
established  the  first  Thai  nation  in  A.D.  1238.  The 
country  was  called  “Thailand”.  The  Thais  called  their 
country  “Muang  Thai”,  which  means  “Land  of  Smiles”. 

Food:  Thai  people  eat  rice  with  almost  every  meal. 
Favorite  foods  served  with  rice  include  curry  (spicy 
stews)  and  salads  with  meat,  fish,  and  vegetables.  The 
Thai  take  great  pride  in  their  cuisine  (style  of  cooking 
and  preparing  food).  Some  communities  are  famous  for 
their  special  dishes,  and  people  often  travel  long  distances 
just  to  taste  these  specialties. 


CENTER  CITY-CHINATOWN 

925  ARCH  STREET 
PHILADELPHIA,  PA  19107 
215-922-7135 

NEWTOWN  -  BUCKS  COUNTY 
2124  SOUTH  EAGLE  ROAD 
NEWTOWN,  PA  18940 

BUCKINGHAM  -  NEW  HOPE 
4950  YORK  ROAD  ON  ROUTE  202 
BUCKINGHAM,  PA  18912 


Take  Out  Menu 

“The  Jewel  in  the  crown  of  Oriental  cuisines.” 
A  Unique  blend  of  western  elegance  and  oriental 
spiceness  in  the  Authentic  Thai  style. 


Siam  Cuisine 


SOUPS 

1.  SIAMESE  WONTON  (KIEW  NAM) 

Wantons  with  sliced  chicken,  shnmp  and  vegetable 

2.  SILVER  NOODLES  (VOON  SEN  SOUP) 


SILVER  NOODLES  (VOON  SEN  SOUr) 

Cellophane  noodles  w.  sliced  chicken,  shrimp  &  Chinese  mushrooms 3.95 

3.  VEGETABLE  (SOUP  PUG)  „ 

Mixed  vegetables  and  tofu  . J  W 

★  4.  COCONUT  SOUP  (GAI  TOM  KLA) 

Slices  chicken  in  coconut  milk  {exotic  spices  J  « 

Shrimp  in  coconut  muk  and  exotic  spices .  » 

*  5.  LEMON  GRASS  (TOM  YUM) 

Sxed  chicken  in  lemon  grass  broth . i 

Shnmp  in  lemon  grass  broth  .  ?•  S 

Vegetable  m  lemon  grass  broth .  J  w 

*  6.  SEAfOOD  NOODLE  SOUP  (SU-KY) 

Rice  noodle  soup  w  shnmp,  fish,  squid  and  mixed  vegetab.e  in 
searoodbroth  and  sweet/sour  spicy  tomato  sauce . . 5.50 

★  7.  HOT  &  SOUR  VEGETABLE  SOUP  (GAENG  SOM  PUG) 

Mixed  vegetables  in  Thai  hot  &  sour  lemon-chili  flavor  broth . J.ou 

SALADS 

8.  SIAM  GARDEN  SALAD  (SALAD  PUG)  .  .. 

Lettuce,  tomato,  cucumber,  onion  and  pepper  in  house  vinaigrette  4.00 

★  9.  THAI  SALAD  (SOM  TUM) 

.  5.50 

*  10.  BEEF  SALAD  (YUM  NUA) 

Sliced  charbroiied  sirloin  beef  tossed  with  salad  greens 
in  a  spicy  lime  dressing 

*  11.  CALAMARI  SALAD  (YUM  PLA  MUK) 

Poached  fresh  chunks  of  squid  tossed  with  salad  greens 
in  spicy  lime  dressing 

*  12.  VOON  SEN  SALAD  (YUM  VOON  SEN) 

Fresh  silver  noodles  tossed  w.  chicken,  shnmp  &  lemon  dressing  /.9b 

★  13.  GRILLED  EGGPLANT  SALAD  (YUM  MA-KURR)  (SEASONAL  ITEM) 

Grilled  oriental  eggplant  tossed  with  salad  green 

in  spicy  lime  dressing.  Topped  with  poached  shnmp . '  95 

1 4.  SIAM  CHEF'S  SALAD  (SALAD  KAG)  . 

Sliced  broiled  chicken,  hard-boiled  egg  &  green  salad  topped 
with  peanut  dressing . 

★  15.  DUCK  SALAD  .  .  „  . 

SSttSM . 6.95 

16.  MEEPU  (ANGLE  HAIR  NOODLE  SALAD) 

Poached  Angel  hair  rice  noodles  tossed  with  garlic  oil  and  lime  juice 
Topped  withfresh  crabmeat  and  ground  peanut . b-95 

★  17.  LARB  GAI  (MINTED  CHICKEN  SALAD)  . 

Chopped  chicken  breast  tossed  with  lime  /  lemon  grass  dressing, 
served  over  green  salad,  tomato  and  cucumber . 8.95 

APPETIZERS 

18.  THAI  SPRING  ROLLS  (POR  PEER  TODD) 

Crispy  rice  pancake  stuffed  with  mannated  pork  and  vegetable ...  195 

*  19.  STEAMED  MUSSELS  (HOY  OB  MOA  DIN) 

In  tropical  herbs  (lemon  grassAomon  leaf)  served  with 
a  spicy  lime  dipping  sauce  oso 

20.  FRIED  BEANCURD  (TOFU  TODD) 

With  sweet  and  sour  ground  peanut  dippmg  sauce  4.35 

21.  SATAY  (CHICKEN  OR  BEEF) 

Chargnlled  mannated  beef  or  chicken  on  a  stick  served 

with  peanut  sauce  and  cucumber  salad  ' 

22.  THAI  DUMPLING  (STEAMED  OR  FRIEO) 

Thai  style  chicken  &  shnmp  dumpling  served 

with  honey  soy  gmger  sauce  *>w 

23.  THAI  FISH  CAKE  (  TODD  MUN  PLA) 

Fresh  fish  cake  w  sweet  end  sour  cucumber  salad  5  95 

24.  SHRIMP  ROLLS  (GOONG  TODD) 

Fried  wrapped  shnmp  (6)  with  nee  pancake  served 
with  honey  ptum  dipping  sauce  °9-> 

2S  MEE  GROB  (ROYAL  CRISPY  NOODLES) 

Fried  angel  hair  noodles  tossed  with  sweet  and  sour  honey  sauce 

lopped  w.  shrimp  and  fried  tofu  stnps . 7 -95 

★  26.  MIXED  SEAFOOD  TEMPURA 

Mixe^s^food  tempura  ^mip,  scallop  &  squid )  Thai  tempura  style ^ 


THAI  CURRYS 
*  33.  GREEN  CURRY  (GAENG  KEAW  WAN) 


snsraas] 

.  SPICY  CRISPY  8EANS 


orto/uh  red  curry  coconut  sauce 


★  37.  MASAMUN  CURRY  (GAENG  MASAMUN) 

cu,Ty  ^  ^ SBUCe  » 95 
ISSp..  13.95 

STIR-FRIED  DISHES 

38.  STIR-FRIED  TOFU 

Fried  tofu  &  mixed  vegetables  tv.  a  thin  soy  gravy . 10.95 

★  39.  STIR-FRIED  GINGER  (PHAD  KHING) 

Ginger,  onion  and  scallion  in  mushroom  tv.  thin  soy  and  oyster  sauce. 
with  chicken  or  beef  or  tofu  11.95  with  shnmp  or  squid . 13.95 

★  40.  STIR-FRIED  CASHEWS 

Sauteed  with  onion,  bell  pepper  in  mildly  spicy  sauce 

with  chicken  or  beef  or  tofu  11.95  with  shnmp  or  squid . 13.95 

★  41.  STIR-FRIED  SWEET  BASIL  (PHAD  KA-P0W1 

Sweet  basil  and  mixed  vegetable  in  spicy  chilli  paste  st 
with  chicken  or  beef  or  tofu  11. 95  with  shnmp  or  sq 

★  42.  SPICY  BAMBOO  (PHAD  NOR  MAI) 

Stir-fried  bamboo  shoots  w.  sweet  basil,  garlic  and  minced  hot  peppers 
with  chicken  or  beef  or  tofu  11.95  with  Shnmp . 13.95 

★  43.  SPICY  CHICKEN  OR  BEEF  (PHAD  PR  IK) 

Sauteed  chicken  or  beef  with  vegetables  in  mildly  spiced  sauce  11.9 5 

SIAMESE  DUCK 

HALF  OF  ROASTED  BONELESS  CRISPY  DUCK 
44.  DUCK  CURRY 


45.  DUCK  T 
served  tt 

46.  DUCK  G 
served  h 

47.  DUCK  B 


rut  red  curry  sauce . 

rind  garlic  pepper  sauce . . . 


et  basil  garlic  hot  chili  sauce  15  95 

*  48.  DUCK  PANANG 

served  with  mildly  spiced  Thai  style  panang  curry  sauce . 15.95 

FISH  AND  SEAFOOD  DISHES 

*  49.  SPICY  TAMARIND  SALMON  (PLA  LAD  PRIK) 

Sauteed  salmon  topped  tv.  hot  pepper,  garlic  &  tamannd  sauce  .  1 5.95 

*  SO.  COCONUT  CURRY  SALMON  (PLA  SHU  SHEE) 

Sauteed  salmon  with  red  coconut  curry  sauce . 15.35 

51.  STEAMED  SALMON  (PLA  NEUNG) 

With  ginger,  scallions  &  Chinese  mushrooms  in  a  light  oyster  sauce 15.95 

*  S2.  CHARGRILLED  SALMON  (PLA  POA)  .... 

Griled  mannated  salmon  served  w  sweet  tamannd  sauce  onsrde  1535 

*  S3.  CHILEAN  SEABASS 

Steamed  filet  of  Chilean  seabess  served 
with  Coconut  Red  Curry  Sauce 

Tamannd  Garlic  Pepper  Sauce  *  in  95 

*  S4.  STIR  FRIED  SHELLFISH  (PHAD  POWH  TAK) 

Mussels,  squid,  scallops  and  shnmp  stir-fned  in  sweet  basil 

and  chih  garlic  sauce  10  ” 

*  55.  SEAFOOD  HOT  POT  (POWH  TAK) 

Mussels  squid,  scallops  and  shrimp  in  hot  and  sour  broth 

with  lemon  grass  and  exotic  spices  10 

56.  SEAFOOD  GINGER 

Stir-fried  shrimp,  scallop,  squid  &  salmon  in  ginger  mushroom  oyster 
sauce.  Served  over  Angle  Hair  noodle . 7 

*  57.  SEAFOOD  CURRY 

Sauteed  shrimp,  scallop,  squid  &  salmon  .  Q(. 

in  red  curry  &  coconut  sauce .  1  33 


ENTREES 

NOODLES  AND  FRIED  RICE 

28.  PHAD  THAI  (SIAM  NOODLES) 

Stir-tried  rice  noodle  with  egg.  diced  tofu,  scallion  and  bean  sprouts. 

with  fried  tofu  or  veggie  10  95  with  chicken .  1195 

with  shnmp  12  95 

29.  STIR-FRIED  ANGLE  HAIR  NOODLE  (MEE  SIAM) 

Anqel  hair  noodle  stir-fned  with  broccoli  in  mildly  thin  soy  sauce, 
with  /red  tofu  or  veggiolO  95  with  chicken 
wlh  shrimp  1295 

30.  STIR-FRIED  SLIVER  NOODLES  (PHAD  VOON  SEN) 

Cellophane  noodles  stir-fried  with  mixed  vegetable  in  thin 

mfh  fnedtofuorveggie10.95  with  chicken . 11.95 

with  shrimp . 12.95 

*  31.  SPICY  DRUNKEN  NOODLES  (PHAD  KEE  MOA) 

This  style  flat  rice  noodle  stir  fried  tv.  mixed  vegetables,  sweet  basil 

. 11.95 

with  shrimp . 1295 

32.  SIAM  PINEAPPLE  FRIED  RICE  (KROW  PHAD) 

Home  style  fried  rice  w.  pineapple  &  mixed  vegetables 

with  chicken  or  beef  or  tofu  10.95  tv.  shnmp  or  crabmeat .  12.95 


HOUSE  SPECIALTY 

_  (G 

Baked  marinated  he 

59.  BAKED  SHRIMP  (GOONG  OB  VOON  SEN) 

“  '  '  '  '  ipanosff 


★  60.  GRILLED  RACK  OF  LAMB 

Chargrilled  New  Zealand  served  over  angel  hair  noodles 

★  61.  ST^R-L Rl E ^AS PAR AGUS^^ON A L  ITEM) 


Fresh  asparagus  stir-fried  with  sweet  basil,  red  bell  pepper 
'^chicken  or  beef1'.  1295  with  shrimp  or  squid  14  95 

62.  STUFFED  SALMON 

Steamed  filet  of  salmcn  wrapped  wrih  home  made  iresn 

IS3Sfuce*  88 

63.  B.B.O.  CHICKEN  (GAI  YARK) 

Chargrilled  mannated  half  bone  chicken  (Thai  Style)  served  on  side 
with  home  made  sweet  S  sour  sauce . 1195 

★  Dishes  are  medium  spice/mild  or  hot  available  on  request. 


PORK 

301.  **•  Yushan  Chai  Tai . 7.95 

302.  Moo  Shu  Pork  (w.  4  Crepes) . 7.95 

303.  Twice  Cooked  Pork . 7.95 

304 .  Pork  with  Garlic  Sauce  7  95 

305  *+  Hunan  Pork  7  95 

306  Sichuan  Pork  7.95 

307  Sweet  and  Sour  Pork  7  95 

308  Pork  w  Chinese  Vegetables . 7  95 

309 .  **-  Spicy  Bean  Curd  Family  Style  7  95 

310  .  **  Spicy  Bean  Curd  7.95 

BEEF  AND  LAMB 

401.  Moo  Shu  Beef  (w.  4  Crepes) . 8.95 

402.  Beef  with  Chinese  Vegetables . 8.95 

403  Sichuan  Beef  8  95 

404  Beef  with  Garlic  Sauce  8  95 

405  Kung  Po  Beef  8.95 

406  Spicy  Beef  Family  Style  8  95 

407  Mongolian  Beel  8  95 

408  Hunan  Beef  8  95 

409  *+  Beef  with  Spicy  Sate  Sauce  8  95 

410.  Beef  w.  Black  Mushrooms 

&  Bamboo  Shoots  8  95 

411  8eef  with  Broccoli  8  95 

412.  Beef  with  Green  Pepper  &  Onion  8  95 

413.  Beef  with  Onions  8  95 

414  Spicy  Lamb  8.95 

415  Yushan  Lamb  8  95 

416.  Sichuan  Delight 

(Lamb,  Chicken,  Beef  &  Scallions)....  9.95 
417  **•  Chef’s  Delight 

(Lamb,  Chicken  &  Shrimp) . 9.95 

VEGETABLES 

601 .  Buddhist  Delight . 6.95 

602 .  Black  Mushroom  &  Bamboo  Shoots  .  6.95 

603.  Bean  Curd  with  Black  Mushrooms . 6.95 

604.  **•  Eggplant  with  Garlic  Sauce . 6.95 

605.  Dried  Sauteed  String  Beans . 6.95 

606.  Straw  Mushrooms  w.  Spicy 

Yushan  Sauce . 6.95 

607.  Moo  Shu  Vegetables  (  w.  4  Crepes) . 6.95 

608.  **-  Broccoli  with  Garlic  Sauce . 6.95 


SEAFOOD 

501.  Baby  Shrimp  with  Cashew  Nuts . 9.95 

502.  **■  Crispy  Whole  Fish . 16.95 

503.  Baby  Shrimp  w.  Chinese  Vegetables ...  9  95 

504.  **•  Triple  Delight  (Shrimp,  Chicken  &  Pork)  9.95 

505.  Shrimp  with  Black  Bean  Sauce . 9.95 

506.  Shrimp  with  Broccoli . 9.95 

507.  House  Rainbow 

(Shrimp,  Chicken  &  Lobster) . 12.95 

508.  Chicken  &  Shrimp  w.  Chinese  Veg . 9  95 

509.  **•  Kung  Po  Baby  Shrimp . 9.95 

510.  «*•  Shrimp  with  Spicy  Sate  Sauce . 9.95 

511  Shrimp  with  Lobster  Sauce  9  95 

512  **•  Shrimp  with  Garlic  Sauce  9  95 

513  Rainbow  Shrimp.  9  95 

514  Sweet  &  Sour  Shrimp  9  95 

515  Moo  Shu  Shrimp  (w  4  Crepes)  9  95 

516  *+  Shrimp  &  Scallops  w.  Garlic  Sauce  9  95 

517.  *»•  Sichuan  Scallops . 9.95 

518.  *+  Scallops  with  Garlic  Sauce . 9.95 

NOODLES  AND  RICE 

701 .  Young  Chow  Fried  Rice 

(Combination  Fried  Rice)  6  95 

702  Roast  Pork  Fried  Rice  5.75 

703.  Beel  Fried  Rice  6  25 

704  Shrimp  Fried  Rice  6  50 

705  Chicken  Fried  Rice  5.75 

706  Lo  Mein  with  Pork  .  5.75 

707  Lo  Mein  with  Chicken  5  75 

708  Lo  Mem  with  Shrimp  6  50 

709  Lo  Mein  with  Beef  6.25 

710.  Young  Chow  Lo  Mein 

(Combination  Noodles) . 6.95 

711.  Vegetable  Lo  Mein . 5.75 

712.  Vegetable  Rice . 5.75 


**•  HOT  &  SPICY 

Price  subject  to  change  without  notice. 


LUNCHEON  SPECIALTIES 

Monday  -  Friday  (11:30am  •  3:00pm) 

Sat  (12:00noon  -  3:00pm) 

Served  with  a  Choice  of  Soup:  (Hot  &  Sour,  Wonton 
or  Chicken  Corn)  and  Steamed  or  Fried  Rice 


1 .  Chicken  with  Fresh  Broccoli . 4.95 

2.  Chicken  with  Mixed  Vegetables . 4.95 

3.  »*-  General  Tso  Chicken . 5.25 

4 .  Sweet  &  Sour  Chicken . 4.95 

5.  Chicken  with  Cashew  Nuts . 5.25 

6.  Moo  Goo  Gai  Pan . 4.95 

7.  Sweet  and  Sour  Pork . 4.95 

8  Twice  Cooked  Pork  .  4  .95 

9  Yushan  Chai  Tai  4  95 

10  Beef  with  Fresh  Broccoli  ....  5.50 

11.**  Beef  with  Yushan  Sauce.  .  5.50 

12  House  Special  Beef  5.50 

13  Beef  w  Green  Peppers  &  Onion  5  50 

14  Shrimp  with  Cashew  Nuts  5  50 

15.  *•-  Triple  Delight . 5.50 

16  Tung-Ting  Shrimp . . 5.50 

17.  Baby  Shrimp  with  Vegetables . 5.50 

18.  Chicken  &  Shrimp  Combo . 5.50 

19  Double  Delicacy . 5.50 

20.  Hunan  Trio . 5.50 

21.  **•  Broccoli  with  Yushan  Sauce . 4.95 

22.  Buddhist  Delight . 4.95 


HOT  &  SPICY 

Absolutely  NC  Substitution  AllowcS 
Business  Hours: 

MON.  -THURS..:  11:30AM-  10:00PM 
FRI.  11:30PM- 11:00PM 

SAT.:  12:OONOON  - 1 1:00PM 

SUN.:  2:00PM  -  10:00PM 


Sichuan  House 


1900  Murray  Avenue 
(Squirrel  Hill) 
Pittsburgh,  Pa  15217 


(412)422-2700 
FREE  DELIVERY 

DELIVERY  HOURS: 
jmbto'-  Mon.  -  Fri :  tfrMm  -pffimti 
Dinner:  Sat.  -  Sun.:  5:00PM  -  10:00PM 
(Available  Now) 

(2  Mile  Radius) 

($15.00  Minimum  Purchase) 


APPETIZERS 

Egg  Roll  (1)  1  50 

Spring  Roll  (1) .  1  50 

Vegetarian  Roll  (1)  1  50 

Shrimp  Toast  (4)  3  95 

Fantail  Shrimp  (4)  4.50 

Barbecued  Spare  Ribs  (6)  5  95 

Hacked  Chicken  in  Spicy  Sauce  4.95 

Steamed  or  Fried  Dumplings  (6)  4  50 

^  Dumplings  with  Hot  Spicy  Sauce  3  75 

Fried  Wonton  (8) . 2.95 

Marinated  Beef  (4) . 6.95 

Dynasty  Platter  (for  2) . 10.50 


Spring  Roll,  Shrimp  Toast,  Marinated  Bee), 

Bar-B-Q  Spare  Ribs  and  Fried  Dumpling 

?*•  Cold  Noodles  w.  Spicy  Sesame  Sauce . 4  50 


SOUPS  PL  Qt 

Hot  and  Sour  Soup .  1.50  3.00 

Bean  Curd  and  Vegetable  Soup .  3  50 

Wonton  Soup  1  50  3.00 

Velvet  Corn  Soup  with  Chicken  1  50  3.00 

Seafood  Soup  (for  2)  4  95 

POULTRY 

201.  Chicken  with  Mixed  Vegetable . 7.95 

202  Sichuan  Chicken  7  95 

203  **•  Kung  Po  Chicken  7  95 

204.  Chicken  with  Broccoli  7  95 

205.  Chicken  &  Shrimp  Combo  8  95 

206  Chicken  with  Cashew  Nuts  7  95 

207  Sichuan  Crispy  Duck  (Half)  9  95 

208  Plum  Duck  (Half)  9  95 

209  Moo  Goo  Gai  Pan  7  95 

210  Moo  Shu  Chicken  (w  4  Crepes)  7  95 

211  Sesame  Chicken  7  95 

212 .  »••  Chicken  with  Eggplant  7  95 

213  Lemon  Chicken . 8  95 

214  Chicken  with  Garlic  Sauce  7  95 

215  Sweet  and  Sour  Chicken  7  95 

216.  Rainbow  Chicken  7.95 


HOT  &  SPICY 


101  Lover’s  Prawns 

Two  presentations  of  shrimp  that  make  an  eye-and- 
palate  pleasing  ensemble  of  great  appeal  Reddish 
brown  spicy  prawns  and  prawns  sauteed 
w.  ginger  &  scallions. 

102  **-  Hunan  Crispy  Fish . 

Fried  fillets  0/  hot  and  spicy  fresh  fish  are  nestled 
on  a  bed  of  snowpeas,  carrots,  baby  corn  and 
straw  mushrooms  In  an  Inviting  dark  sauce 

103  Sichuan  Bean  Curd . 8.95 

Fresh  silken  bean  curd  sauteed  with  slices  of 
chicken  breasts  In  a  spicy  black  bean  sauce  & 
then  simmered  to  perfection  in  a  clay  pot 

104  Honey  Chicken . 9.95 

This  dish  is  pungent  yet  subtle  with  an  underlying 
hint  of  honey,  rich ly  flavored  without  marking 
the  primary  good  taste  of  chicken  Served  with  a 
sprinkle  of  crunchy  sesame  seeds 

105  Beef  Orange . 10.95 

Tender  slices  of  prime  beefsteak  in  a  batter  are 
deep  fried  to  a  perfect  crispness  &  quickly  sauteed 
with  a  jplcy  &  tan gy  sauce  flavored  with  a  touch 
of  Mandarin  orange  peel 

106  Home  Style  Chicken . 9.95 

Slices  of  marinated  succulent  chicken  breasts  arc 
stir  fried  with  string  beans  &  strips  of  ginger  in  a 
lightly  seasoned  brown  sauce  This  dish  captures 
the  essence  of  Chinese  home  cooking  al  Us  best. 

107  Peking  Duck  (Wh)  24.00  (Hf)  12.00 

The  well-seasoned  marinade  permeates  and  flavors 

the  meat  to  make  t/ilr  crispy  delicacy  a  mouth 
watering  favorite  dish.  Served  with  warm  crepes, 
slivers  of  onions  &  hoi  sen  sauce 

108  Confucious  Favorite . 10.95 

The  soft  velvety  marinated  chicken  plays  provoca¬ 
tively  against  the  silken  texture  of  perfectly  tum 
out  succulent  Jumbo  shrimps  in  a  delicate  white 
sauce  with  mixed  vegclaii/es  The  broccoli 
surrounding  the  dish  offers  a  refreshing  crunch 
&  light  note  to  the  entire  dish 

109  Royal  Steak  Kcw . 12.95 

Chunks  of  filet  mlgnoii  In  a  highly  seasoned 
marinade  sauleed  with  red  bell  peppers,  snow 
peas,  baby  corn  &  fresh  mushrooms  In  our  chefs 
special  oyster  sauce 

110  ^  Hunan  Crispy  Chicken . 9.95 

Breoded  strips  of  chicken  breasts  are  deep  fried 
to  a  perfect  crispness  and  then  quickly  sauleed 
with  fresh  vegetables  in  our  special  sharp  and 
distinctive  dark  sauce. 


Crystal  Prawns . 12.95 

Succulent  prawns  are  lightly  coated  with  a  special 
glaze  and  sauleed  to  perfection  In  a  thin-light  and 
delicious  sauce  Green  onions  are  sprinkled  on 
top  to  enhance  the  flavor. 

>*•  General  Tso's  Chicken . 9.95 

Succulent  chunks  of  chicken  In  a  bailer  arc  deep 
fried  to  a  golden  crispness  and  sauleed  in  our 
chefs  special  langy  and  slightly  sweet  sauce. 

It  Is  well-known  and  a  very  popular  dish  of  the 
Sichuan  cuisine. 

113  Imperial  Chicken . 9.95 

This  dish  boasts  of  an  unusual  pungenl  red  bean 
sauce  Stir  fried  with  chicken  and  mixed  vegetables, 
it  is  one  of  the  most  consistently  popular  dish  in 
China 

114  Fish  Fillets  in  Two  Sauces . 10.95 

Fresh  fillets  are  lightly  coaled  with  a  highly 
seasoned  frothy  batter  and  deep  fried  for  crispness 
Equally  divided  portions  arc  then  topped  with 
a  refreshing  lemon  sauce  and  langy  sweet  and 

115  Chicken  Casserole . 9.95 

Slices  of  succulent  chicken  breast  &  vegetables 
stir  fried  in  a  mild  sauce  A  clay  pot  Is  then  used  to 
complete  the  cooking  process  to  further  enhance 
and  seal  In  the  flavor 

116.  Crispy  Shrimp  with 

Honey  Walnuts . 12.95 

Shrimps  are  marinated  with  scallions,  ginger  & 
rice  wine  resulting  in  a  wonderfully  subtle  flavor 
Breaded  &  deep  fried  to  a  golden  brown,  it  Is 
served  w  honey  walnuts  for  added  flavor 
&  crunch. 

117.  Vegetarian  Delight . 8.95 

A  delightful  creation  of  two  vegetable  presentations 
Tasty  seasonal  greens  In  a  mild  white  sauce  &  bean 
curd  In  our  chefs  dark  sauce. 

118.  Mandarin  Chicken . 9.95 

Breaded  strips  of  chicken  breasts  are  deep  fried 
to  a  golden  brown  &  sauteed  w  broccoli  & 

Spanish  onions  In  a  thin  &  lightly  flavored 
glaie-Hkc  brown  sauce  resulting  In  a  uery 
appealing  mild  dish 

119.  General  Tso's  Double  Delight  ..12.95 

Our  famous  General  Tso  sauce  Is  used  laushly  on  fresh 
plump  chicken  topped  with  sesame  seeds  &  luscious 
/umbo  shrimps  topped  with  scallions  Steamed  fade 
green  broccoS  serves  as  a  colorful  &  lafly  partition. 


CHEF  S  SUGGESTIONS 

12.95  111 


9.95  112 


MEDLEY  SPECIALS 

120.  Three  Seas . 13.95 

A  fabulous  dish  for  seafood  lovers,  combining  the 
freshest  of  shrimps,  scallops  &  lobster  in  a  subtly 
flavored  white  sauce  with  crisp  vegetables 

121.  Sizzling  Scallops  &  Beef . 10.95 

Succulent  scallops  &  tender  beef  are  cooked  to 
near  perfection  &  served  In  a  sizzling  platter  with 
pungent  scallions  &  robust  flavored  mushrooms 
to  further  develop  Its  aroma  &  favor  The  result  is 
a  sense  of  the  pure  freshness  of  fust-cooked  food 

122.  **  Chicken  &  Beef  Hunan . 9.95 

A  pungenl  &  spicy  dish  created  by  combining  tasty 
marinated  beef  &  chicken  w  Chinese  vegetables 
in  a  special  dark  sauce  of  distinctive  taste 

123.  Happy  Family . 13.95 

This  appetizing  combination  of  beef,  chicken. 
scallops,  jumbo  shrimps  &  lobster  with  Chinese 
vegs.  Is  sure  to  delight  everybody  in  the  family 

124.  Seafood  Sizzling  Rice . 12.95 

Excellent  combination  oj  shrimp,  lobster,  chicken 

breasts,  scallops,  mixed  vegetables  &  crisp  rice 
sauteed  in  a  delicious  while  sauce  &  served  In  0 
sizzling  platter  to  enhance  &  seal  in  the  natural 
juice  of  Its  ingredients 

125.  Emperor’s  Gift . 12.95 

A  doubly  delicious  treat  of  chicken  breasts  with 
mixed  vegetables  in  red  bean  sauce  &  /umbo 
shrimps  in  a  delicious  dark  sauce  flavored 
with  ginger  &  scallions. 

126.  >*-  Shrimps  &  Scallops  Deluxe  10.95 

This  dish  excels  not  only  in  loste  &  appearance 
but  In  texture  as  well  Silken  smoothness  0/ 
scallops  &  succulent  prawns  In  perfect  contrast 
w.  crunchy  snow  peas  &  carrots  In  rich  dark  sauce 
Fresh  mushrooms  &  baby  corn  complete  the 
marriage  of  flavors. 

127.  Felicity  and  Prosperity .  13.95 

A  dish  to  please  the  pickiest  ol  palate  A  contrast  of 
tastes  &  textures  between  chicken  &  beef  In  a  special 
dark  sauce  and  smtmps  &  scariops  utnn  vegetables 
In  a  mild  white  sauce 

128.  Sichuan  Three  Flavor .  12.95 

Tender  chicken  breasts,  silken  scallops  &  succulent 
jumbo  shrimps  offer  the  perfect  combination  for 
our  chef's  specially  created  Sichuan  sauce 
Chinese  vegetables  add  a  testy  touch 

129.  Chicken  &  Shrimp  Imperial  12.95 
The  key  medium  for  this  dish  Is  i Is  delicious  mildly 
flavored  marinade  that  blends  perfectly  w  lobster 
meat,  Jumbo  shrimps  &  chicken  breasts  It  is  then 
lightly  tossed  w.  assorted  vegetables  In  our's  chefs 
white  sauce  In  high  heal  to  seal  In  the  flavor 

130.  Double  Happiness . 13.95 

Two  outstanding  dishes  presented  w  fresh  fruits 
as  a  partition  Slices  of  succulent  chicken  breosts 
sauleed  w  Chinese  vegetables  In  a  lightly  flavored 
wine  sauce  &  breaded  crispy  fumbo  shrimps 
sauleed  with  our  chefs  special  sauce. 

131.  Sichuan’s  Birds  Nest . 12.95 

A  gathering  of  succulent  chicken,  fresh  f  umbo 
shrimps  &  tender  scallops  In  a  lacy  basket  made 
0/ shredded  potatoes  Garden  fresh  vegetables 
are  0  colorful  &  tasty  addition. 


Coffee  &  Espresso 

We  use  only  the  finest  Fair  Trade  Organic 
Coffee  from  around  the  worldl 

sm  $1.25  Ig  $1.65 
sm  $1.40  Ig  $1.85 
6.  $2.00  d.  $3.00 
$2.75 
$2.75 
$2.25 
$2.25 


Strawberry  Twist 

peach,  strawberries,  ginger,  soymjk,  honey 


Bugs  Bunny  $  3.71 

fresh  squeezed  carol  juice,  lofu,  soymik,  honey 

Cookie  Monster  $  3.9! 

almond  cookies,  oatmeal,  vanilla,  soymilk,  honey 

Cocoaberry  $  3.9! 

cocoa,  bananas,  raspberries,  oatmeal,  soymilk,  honey 

Fruiti-licious  $  3.9! 

orange,  peach,  mango  ju'ce,  soymilk,  honey 


Tropical  Tango  $3.95 

pmeapple,  banana,  coconut  mlk,  tofu,  soymilk,  honey 


House  Coffee 
Decaf  House 
Espresso 
Soy  Latte 
Soy  Cappuccino 
Cafe  Au  Lait 
Cafe  Americano 


Witches  Brew 

black  sosamo,  tofu,  soymilk,  honey 


Zen  Peach 

peach,  raspberries,  tofu,  soymik,  honey 


*  Add  a  boost  of  protein  or  ginseng  for  $.50 
Honey  can  be  subtituted  w/  maple  syrup 
or  your  choice  of  artificial  sweeteners 


Funky  Monkey  $ 

banana,  peanut  butter,  oatm'ea ,  soymik,  honey 

Green  Tea  Soy  5 

finely  grounded  green  tea,  tofu,  soymilk,  honey 

Hello  Sunshine  $ 

pineapple,  mango,  banana,  soymilk,  honey 

Kickin'  Kiwi  S 

kiwi,  peach,  oatmeal,  tofu,  soymilk,  honey 


Homemade  Soymilk 

Can  be  served  hot  or  cold  $1 

(Add  your  favorite  fresh  fruit  juice  for  $.50) 


Hot  Coffee  Drinks 


Green  Tea  Coffee  $2.50 

ground  green  tea,  coftee,  your  choce  of  steamed 
half  S  half  or  soymilk,  honey 

Peppermint  Patty  $3.50 

shot  ot  espresso,  peppermint.  soymilk,  honey 


Soy  Special  Drinks 


Soy  Chai 

Hot  Apple  Cinnamon  Soy 
Cocoa  Mint  Soy 
Fresh  Ginger  Soy 
Black  Sesame  Soy 
Green  Tea  Soy 
Ovaltine  /  Horlick  Soy 


Lychee  &  Blueberry 

lychee,  blueberries,  tolu,  soymilk,  honey 


Blended  Coffee  Drinks 


‘Espresso  Milkshake 

shot  ol  espresso,  2  scoops  of  soy  i 

soymik,  honey 


Latta  Latte 

shot  of  espresso,  soymilk,  honey 


Papaya  Papa 
papaya,  tofu,  soyml  k,  honey 


Fresh  Squeezed 
Veggie  Juice 

mix  n  match  up  to  3  fruit  juices 
each  additional  juice  $.50 
(some  Iru  Is  are  seasonal) 


Vanilla  Java 

shot  of  espresso,  vanilla,  cinnamon, 
soym  Ik,  honey 


Pink  Panther 

strawberries,  raspberries,  tofu,  soymilk,  honey 


Soy  Smoothies  Made  fresh  to  order  &  blended  with  our  own  homemade  soymilk! 


December  2002 


1512  Walnut  Street  Phone:  215.545.2666 

PHILADELPHIA.  PA  19102  FaX!  215.546.9106 


tram  susarwa' 


Dear  Friends, 

2002  has  been  a  very  important  year  for 
us.  Despite  challenging  economic 
conditions,  we  have  made  significant 
improvements  at  our  restaurant.  Chef 
Patrick  Feury,  General  Manager  Ken 
Johnston  and  Wok  Sous  Chef  Joe  Zhou  all 
joined  us  last  year.  This  year  we  added 
fresh  talent  with  Pastry  Chef  Marie 
Stechcr,  Assistant  Manager  Hans  Eggstein 
and  Sous  Chef  Ann  Coll.  Marie  joined  us 
with  five  years  of  experience  at  The  Ritz- 
Carlton:  Hans  and  Ann  both  came  with 
many  years  of  experience  at  a  5  Star 
restaurant.  These  strong  additions  have 
helped  us  to  achieve  greater  heights  in 
both  food  and  service. 

In  August,  E-Shin  and  I  took  a  trip  to 
China  with  the  Philadelphia  TVade 
Commission.  It  was  my  first  time  back 
there  since  my  family  left  in  1949.  I  was 
overwhelmed  to  see  how  much  China  has 
changed.  Shanghai  was  busy  and 
exciting,  rapidly  booming  into  an 
international  metropolis.  Having  my 
roots  in  northern  China,  Beijing  felt  more 
like  home  to  me.  I  felt  comfortable 
immediately,  but  was  surprised  when  we 
were  caught  in  traffic  jams  everywhere  we 
went. 

While  !  was  there,  I  had  the  most 
sumptuous  Pecking  duck  at  Quanduje 
Roast  Duck  Restaurant.  The  ducks  were 
roasted  in  a  huge  brick  oven  over  an  open 
fire,  the  same  way  an  Italian  restaurant 
would  make  their  famous  pizzas.  The 
restaurant  opened  in  1 864  and  my  duck 
was  numbered  101497351.  I  also  visited 
Lo  Bein  Dumpling  House,  a  family 
business  which  opened  in  1829  and  has 
been  successful  for  five  generations  now. 

It  amazed  me  to  see  how  both  restaurants 
maintained  to  be  the  best  at  what  they  do 
for  over  1 50  years  now.  Finally,  I  was 
very  excited  when  1  found  out  that  one  of 
the  preserved  treasures  of  China  is  my 
father's  birthplace.  I  am  very  happy  I 
went  back  and  I  know  I  will  return  again 
someday. 

In  the  meantime,  there  is  much  to  look 
forward  to  here  in  Philadelphia.  The  end 
of  summer  always  marks  a  new  beginning 
for  me.  I  believe  that  this  is,  going  to  be 
another  exciting  year  for  us!  The  season 
is  filled  with  happiness  and  love.  With 
the  passing  of  Thanksgiving  and  the 
coming  of  the  holidays  and  Valentine's 
day.  it  will  surely  be  one  great  celebration 
after  another.  We  hope  that  you  will  share 
some  of  these  special  occasions  with  us! 

We  wish  you  a  happy  holiday  season  and 
a  very  Happy  New  Year! 


Warm  Wishes, 
Susanna  Foo 


Celebrate  New  Year's  Eve  2003 


© 

Citrus  Cured  Wild  Salmon  with  Osetra  Caviar 


Napoleon  of  Diver  Scallop,  Pear  and  Shrimp 

® 

Butternut  Squash  Soup  with  Canadian  Lobster 

® 

Seared  Black  Sea  Bass 
with  Ragout  of  Oysters.  Mussels  and  Clams 
© 

Peking  Duck  Breast,  Royal  Trumpet  Mushrooms. 

Artichokes  and  Fresh  Water  Chestnuts 

Choice  of: 

Grilled  Baby  Rack  of  Lamb  or  New  York  Strip  Steak 

© 

Assorted  Dessert  Fantasy  from  our  Pastry  Chef 

$85.00  per  person  in  the  Main  Dining  Room 
$95.00  per  person  in  the  Second  Floor  Dining  Room 


We  will  serve  our  regular  a  la  carte  menu  for  the  early  seating  in  both 
our  main  and  second  floor  dining  rooms.  The  New  Year's  Eve  Grand 
Dinner  will  begin  at  9: 1 5  pm  for  our  last  seating.  A  dance  floor  will  be 
set  up  on  the  second  floor  with  a  crystal  disco  ball  and  Silversound  DJ 
Gaetano  playing  your  favorite  tunes  throughout  the  evening.  Our  main 
dining  room  will  have  a  more  romantic  ambience  as  guests  relax  and 
enjoy  a  candlelight  dinner  with  harpist  Regina  Traini  playing  live  soft 
music  in  the  background. 


Best  Luraeh  Bargain  Town 

Enjoy  a  three-course  meal  and  choose  from  a  wide  selection  of  dim  sum,  soups 
and  salads,  entrees  and  desserts  for  $24.95.  So  come  join  us  and  treat  yourself 
to  a  good  lunch  for  a  great  price! 

Empress  /  Chef's  Tab'© 

Collaborate  with  our  chef  for  a  special  menu  and  dine  in  our  elegant  Empress 
Den.  The  room  is  designed  with  flowing  curtains,  intricate  grillwork,  custom- 
made  wood  posts  and  a  line  of  glowing  lanterns.  The  room  can  accommodate  a 
maximum  of  14  guests  and  is  $85.00  and  higher. 

Catered  Affairs  /  Bas^quets 

Our  second  floor  offers  a  special  atmosphere  for  corporate  meetings,  weddings, 
birthdays,  bar/bat  mitvahs.  anniversaries  and  many  other  private  parties  of  up 
to  130  people.  The  floor  can  be  divided  into  three  rooms: 

Jade  Room  seats  22  people 

Princess  Cheng/Red  Lantern  seats  50  people 

Orchid  Room  seats  30  people 

A  variety  of  menus  can  be  tailored  for  your  special  lunch  and  dinner  affairs. 
Please  feel  free  to  contact  Pierre  Angeli  Dee  at  215-545-8907  for  more 
information  and  availability. 

Four  Belts:  Twts©  is  Mice 

Earlier  this  year  Susanna  Foo  was  proud  to  become  a  two  time  recipient  of 
Philadelphia  Inquirer  restaurant  critic  Craig  LaBen’s  highest  rating  of  four 
bells.  This  rating  is  "a  rare  distinction  given  to  those  that  stand  apart,  setting 
standards  for  the  region."  LaBan  describes  the  cuisine  ns  "exquisite, 
sophisticated  and  creative,  with  gorgeous  presentations  polished  down  to  the 
finest  detail."  Susanna  Foo  Chinese  Cuisine  remains  an  experience  that,  "when 
you're  there,  you're  just  swept  away." 
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Celebrate  Chinese  New  Year 


According  to  Chinese  beliefs,  those  bom  in  the  year  of  the  Ram  tend  to  be 
gentle,  kind  and  compassionate  about  what  they  do.  They  make  good 
friends  and  partners,  and  enjoy  many  long  and  fulfilling  relationships.  They 
are  unselfish  and  creative,  and  are  often  found  in  careers  that  revolve 
around  the  arts  and  social  work. 

New  Year's  Eve  Dimer 

Come  and  join  us  to  kick  off  the  Chinese  New  Year  with  the  $65.00  per 
person  Special  New  Year  Banquet  on  January,  31,  2003  at  6:00  PM  with  a 
free  Appetizer  and  Loin  Dance. 

Bartsfast  of  the  month 
The  special  menu  will  also  run  alongside 
our  regular  a  la  carte  menu  from  February 

Cooking  Class 

Cooking  with  Chef  Patrick  and 
Pastry  Chef  Maria 
Monday,  February  10,  2003 
6:00  pm 

$125.00  tax  and  gratuity  included 
Includes  wine,  hors  d'oeuvres  and  a 
four-course  dinner 


1  -  28,  2003 


Cooking  at  Home  with  Susanna 
Monday.  February  24.  2003 
12:00  noon 

Maximum  of  12  guests 
Wine  and  lunch  will  be  served 


Chinese  New  Year  Banquet 

Seared  Big  Eye  Tuna  with 
Mango  Sweet  Rice  and  Reduced  Soy  Glaze 
Baby  Arugula 

Diver  Scallop,  Prawn  and  Pear  Napoleon 
With  Taro  Pancake 
Truffle  Sauce 

Slowly  Roasted  Wild  King  Salmon 
with  Turmeric  Lemongrass  Sauce 
Wild  Mushrooms  and  Chinese  Baby  Cabbage 

Wok  Sauteed  Mongolian  Lamb  Loin 
Rice  Noodle  Souffle  and  Spicy  Leek  Sauce 

Chocolate  Fantasy  with  Azuki  Bean  Pastry 

$65.00  per  person 
Plus  tax  nnd  gratuity 


Sift  Certificate 

A  Susanna  Foo  Chinese  Cuisine  gift  certificate 
is  the  perfect  present  to  give  to  friends,  business 
associates  and  loved  ones  for  any  occasion. 
When  you  give  a  Susanna  Foo  gift  certificate, 
you  are  giving  a  gift  of  an  excellent  dining 
experience. 

Cookbook 

The  Susanna  Foo  Chinese  Cuisine  Cookbook  is 
now  available  in  paperback  for  $20.00.  The 
hardcover  version  sold  over  90,000  copies  and 
was  the  recipient  of  the  1996  James  Beard 
Cookbook  Award.  Susanna  is  currently 
working  on  her  second  book.  It  will  hopefully 
be  out  by  2004. 


Valentine's  Day 
February  14,  2003,  Friday 
It  will  surely  be  a  memorable  evening  for  you 
and  your  loved  one  here  at  Susanna  Foo 
Chinese  Cuisine.  Enjoy  a  romantic  six-course 
candlelight  dinner  with  live  soft  jazz.  For 
$75.00  per  person,  our  menu  will  feature 
delicacies  such  as  oysters,  passion  fruit  and 
chocolates.  Please  call  early  for  reservations. 

Th©  Book  and  The  €e@k  Festival 
March  20,  2003,  Thursday 
Susanna  teams  up  with  good  friend  Martin  Yan, 
famous  host  of  "Yan  Can  Cook",  for  a  special 
dinner.  Martin  Yan  is  an  internationally 
renowned  TV  personality,  a  master  chef,  and 
author  of  10  best-selling  cookbooks. 

Marsh  14  &  16,  2003,  Friday  &  Sunday 
Susanna  will  be  joined  by  the  Executive  Chef  of 
The  Grand  Hotel  in  Taipei,  Chef  Lin.  He  has 
served  in  many  presidential  dinners  and  was 
featured  in  the  movie  "Eat,  Drink.  Man. 
Woman",  which  was  nominated  for  Best 
Foreign  Film  at  the  1 994  Academy  Awards.  He 
is  one  of  the  most  talented  chefs  in  Taiwan. 


^Smbirta, 

yvo 

December  2002 
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1512  Walnut  Street  Phone;  215.545.2666 

Philadelphia.  PA  19102  Fax-  215.546.9106 

fisetn  susgona 


Dear  Friends. 

2002  has  been  a  very  important  year  for 
us.  Despite  challenging  economic 
conditions,  we  have  made  significant 
improvements  at  our  restaurant.  Chef 
Patrick  Feury,  General  Manager  Ken 
Johnston  and  Wok  Sous  Chef  Joe  Zhou  all 
joined  us  last  year.  This  year  we  added 
fresh  talent  with  Pastry  Chef  Marie 
Stecher.  Assistant  Manager  Hans  Eggstcin 
and  Sous  Chef  Ann  Coll.  Marie  joined  us 
with  five  years  of  experience  at  The  Ritz- 
Carlton;  Hans  and  Ann  both  came  with 
many  years  of  experience  at  a  5  Star 
restaurant.  These  strong  additions  have 
helped  us  to  achieve  greater  heights  in 
both  food  and  service. 

In  August.  E-Shin  and  I  took  a  trip  to 
China  with  the  Philadelphia  Trade 
Commission,  It  was  my  first  time  back 
there  since  my  family  left  in  1949.  I  was 
overwhelmed  to  see  how  much  China  has 
changed.  Shanghai  was  busy  and 
exciting,  rapidly  booming  into  an 
international  metropolis.  Having  my 
roots  in  northern  China.  Beijing  felt  more 
like  home  to  me.  I  felt  comfortable 
immediately,  but  was  surprised  when  we 
were  caught  in  traffic  jams  everywhere  we 
went. 

While  I  was  there.  I  had  the  most 
sumptuous  Pecking  duck  at  Quanduje 
Roast  Duck  Restaurant.  The  ducks  were 
roasted  in  a  huge  brick  oven  over  an  open 
fire,  the  same  way  an  Italian  restaurant 
would  make  their  famous  pizzas.  The 
restaurant  opened  in  1 864  and  my  duck 
was  numbered  101497351.  I  also  visited 
Lo  Bein  Dumpling  House,  a  family 
business  which  opened  in  1 829  and  has 
been  successful  for  five  generations  now. 

It  amazed  me  to  see  how  both  restaurants 
maintained  to  be  the  best  at  what  they  do 
for  over  1 50  years  now.  Finally,  I  was 
very  excited  when  I  found  out  that  one  of 
the  preserved  treasures  of  China  is  my 
father's  birthplace.  I  am  very  happy  I 
went  back  and  I  know  I  will  return  again 
someday. 

In  the  meantime,  there  is  much  to  look 
forward  to  here  in  Philadelphia.  The  end 
of  summer  always  marks  a  new  beginning 
for  me.  I  believe  that  this  is  going  to  be 
another  exciting  year  for  us.  The  season 
is  filled  with  happiness  and  love.  With 
the  passing  of  Thanksgiving  and  the 
coming  of  the  holidays  and  Valentine's 
day,  it  will  surely  be  one  great  celebration 
after  another.  We  hope  that  you  will  share 
some  of  these  special  occasions  with  us! 

Wc  wish  you  a  happy  holiday  season  and 
a  very  Happy  New  Year! 


Warm  Wishes. 
Susanna  Foo 


Celebrate  New  Year's  Eve  2003 

TiTil  I  I  — 


© 

Citrus  Cured  Wild  Salmon  with  Osetra  Caviar 

© 

Napoleon  of  Diver  Scallop,  Pear  and  Shrimp 

® 

Butternut  Squash  Soup  with  Canadian  Lobster 

© 

Seared  Black  Sea  Bass 
with  Ragout  of  Oysters,  Mussels  and  Clams 


Peking  Duck  Breast,  Royal  Trumpet  Mushrooms. 
Artichokes  and  Fresh  Water  Chestnuts 

Choice  of: 

Grilled  Baby  Rack  of  Lamb  or  New  York  Strip  Steak 

© 

Assorted  Dessert  Fantasy  from  our  Pastry  Chef 


$85.00  per  person  in  the  Main  Dining  Room 
$95.00  per  person  in  the  Second  Floor  Dining  Room 


We  will  serve  our  regular  a  la  carte  menu  for  the  early  seating  in  both 
our  main  and  second  floor  dining  rooms.  The  New  Year's  Eve  Grand 
Dinner  will  begin  at  9:15  pm  for  our  last  seating.  A  dance  floor  will  be 
set  up  on  the  second  floor  with  a  crystal  disco  ball  and  Silversound  DJ 
Gaetano  playing  your  favorite  tunes  throughout  the  evening.  Our  main 
dining  room  will  have  a  more  romantic  ambience  as  guests  relax  and 
enjoy  a  candlelight  dinner  with  harpist  Regina  Traini  playing  live  soft 
music  in  the  background. 


Bast  Lunch  Bargain  In  Town 

Enjoy  a  three-course  meal  and  choose  from  a  wide  selection  of  dim  sum,  soups 
and  salads,  entrees  and  desserts  for  $24.95.  So  come  join  us  and  treat  yourself 
to  a  good  lunch  for  a  great  price! 

Empress  Dera  /  Chefs  Table 

Collaborate  with  our  chef  for  a  special  menu  and  dine  in  our  elegant  Empress 
Den.  The  room  is  designed  with  flowing  curtains,  intricate  grillwork,  custom- 
made  wood  posts  and  a  line  of  glowing  lanterns.  The  room  can  accommodate  a 
maximum  of  14  guests  and  is  $85.00  and  higher. 

Catered  Affairs  /  Banquets 

Our  second  floor  offers  a  special  atmosphere  for  corporate  meetings,  weddings, 
birthdays,  bar/bat  mitvahs.  anniversaries  and  many  other  private  parties  of  up 
to  1 30  people.  The  floor  can  be  divided  into  three  rooms: 

Jade  Room  seats  22  people 

Princess  Cheng/Red  Lantern  seats  50  people 

Orchid  Room  seats  30  people 

A  variety  of  menus  can  be  tailored  for  your  special  lunch  and  dinner  affairs. 
Please  feel  free  to  contact  Pierre  Angeli  Dee  at  215-545-8907  for  more 
information  and  availability. 

Four  BeSJs:  Twice  is  Mice 

Earlier  this  year  Susanna  Foo  was  proud  to  become  a  two  time  recipient  of 
Philadelphia  Inquirer  restaurant  critic  Craig  LaBan's  highest  rating  of  four 
bells.  This  rating  is  "a  rare  distinction  given  to  those  that  stand  apart,  setting 
standards  for  the  region."  LaBan  describes  the  cuisine  as  "exquisite, 
sophisticated  and  creative,  with  gorgeous  presentations  polished  down  to  the 
finest  detail."  Susanna  Foo  Chinese  Cuisine  remains  an  experience  that,  "when 
you're  there,  you're  just  swept  away." 
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Celebrate  Chinese  New  Year 


According  to  Chinese  beliefs,  those  bom  in  the  year  of  the  Ram  tend  to  be 
gentle,  kind  and  compassionate  about  what  they  do.  They  make  good 
friends  and  partners,  and  enjoy  many  long  and  fulfilling  relationships.  They 
arc  unselfish  and  creative,  and  are  often  found  in  careers  that  revolve 
around  the  arts  and  social  work. 


New  Year's  Eve  Dinner 

Come  and  join  us  to  kick  off  the  Chinese  New  Year  with  the  $65.00  per 
person  Special  New  Year  Banquet  on  January,  31,  2003  at  6:00  PM  with  a 
free  Appetizer  and  Loin  Dance. 


Banquet  ©f  the  month 

The  special  menu  will  also  run  alongside 

our  regular  a  la  carte  menu  from  February  1  -  28,  2003 


Cooking  Class 

Cooking  with  Chef  Patrick  and 
Pastry  Chef  Maria 
Monday,  February  10,  2003 
6:00  pm 

$125.00  tax  and  gratuity  included 
Includes  wine,  hors  d'oeuvres  and 
four-course  dinner 


Cooking  at  Home  with  Susanna 
Monday.  February  24.  2003 
12:00  noon 

Maximum  of  12  guests 
Wine  and  lunch  will  be  served 


Chinese  New  Year  Banquet 


Gift  Certificate 

A  Susanna  Foo  Chinese  Cuisine  gift  certificate 
is  the  perfect  present  to  give  to  friends,  business 
associates  and  loved  ones  for  any  occasion. 
When  you  give  a  Susanna  Foo  gift  certificate, 
you  are  giving  a  gift  of  an  excellent  dining 
experience. 

Cookbesk 

The  Susanna  Foo  Chinese  Cuisine  Cookbook  is 
now  available  in  paperback  for  $20.00.  The 
hardcover  version  sold  over  90,000  copies  and 
was  the  recipient  of  the  1996  James  Beard 
Cookbook  Award.  Susanna  is  currently 
working  on  her  second  book.  It  will  hopefully 
be  out  by  2004. 


Valentina's  Day 
February  14,  2003,  Friday 
It  will  surely  be  a  memorable  evening  for  you 
and  your  loved  one  here  at  Susanna  Foo 
Chinese  Cuisine.  Enjoy  a  romantic  six-course 
candlelight  dinner  with  live  soft  jazz.  For 
$75.00  per  person,  our  menu  will  feature 
delicacies  such  as  oysters,  passion  fruit  and 
chocolates.  Please  call  early  for  reservations. 


Seared  Big  Eye  Tima  with 
Mango  Sweet  Rice  and  Reduced  Soy  Glaze 
Baby  Amgula 

Diver  Scallop,  Prawn  and  Pear  Napoleon 
With  Taro  Pancake 
Truffle  Sauce 


The  S©sk  and  The  Cosk  Festival 
March  20,  2003,  Thursday 
Susanna  teams  up  with  good  friend  Martin  Yan, 
famous  host  of  "Yan  Can  Cook",  for  a  special 
dinner.  Martin  Yan  is  an  internationally 
renowned  TV  personality,  a  master  chef,  and 
author  of  10  best-selling  cookbooks. 


Slowly  Roasted  Wild  King  Salmon 
with  Turmeric  Lemongrass  Sauce 
Wild  Mushrooms  and  Chinese  Baby  Cabbage 

Wok  Sauteed  Mongolian  Lamb  Loin 
Rice  Noodle  Souffle  and  Spicy  Leek  Sauce 

Chocolate  Fantasy  with  Azuki  Bean  Pastry 

$65.00  per  person 
Plus  tax  and  gratuity 


March  14  &  IS,  2003,  Friday  &  Sunday 
Susanna  will  be  joined  by  the  Executive  Chef  of 
The  Grand  Hotel  in  Taipei,  Chef  Lin.  He  has 
served  in  many  presidential  dinners  and  was 
featured  in  the  movie  "Eat.  Drink.  Man. 
Woman",  which  was  nominated  for  Best 
Foreign  Film  at  the  1994  Academy  Awards.  He 
is  one  of  the  most  talented  chefs  in  Taiwan. 


December  2002 


1512  Walnut  Street  Phone:  215.545.2666 

Philadelphia.  Pa  19102  Fax:  215.546.9106 


Dear  Friends, 


2002  has  been  a  very  important  year  for 
us.  Despite  challenging  economic 
conditions,  we  have  made  significant 
improvements  at  our  restaurant.  Chef 
Patrick  Feury,  General  Manager  Ken 
lohnston  and  Wok  Sous  Chef  Joe  Zhou  all 
joined  us  last  year.  This  year  we  added 
fresh  talent  with  Pastry  Chef  Marie 
Stecher,  Assistant  Manager  Hans  Eggstein 
and  Sous  Chef  Ann  Coll.  Marie  joined  us 
with  five  years  of  experience  at  The  Ritz- 
Carlton;  Hans  and  Ann  both  came  with 
many  years  of  experience  at  a  5  Star 
restaurant.  These  strong  additions  have 
helped  us  to  achieve  greater  heights  in 
both  food  and  service. 

In  August,  E-Shin  and  I  took  a  trip  to 
China  with  the  Philadelphia  Trade 
Commission.  It  was  my  first  time  back 
there  since  my  family  left  in  1949.  I  was 
overwhelmed  to  see  how  much  China  has 
changed.  Shanghai  was  busy  and 
exciting,  rapidly  booming  into  an 
international  metropolis.  Having  my 
roots  in  northern  China.  Beijing  felt  more 
like  home  to  me.  1  felt  comfortable 
immediately,  but  was  surprised  when  we 
were  caught  in  traffic  jams  everywhere  we 
went. 

While  I  was  there,  I  had  the  most 
sumptuous  Pecking  duck  at  Quanduje 
Roast  Duck  Restaurant.  The  ducks  were 
roasted  in  a  huge  brick  oven  over  an  open 
fire,  the  same  way  an  Italian  restaurant 
would  make  their  famous  pizzas.  The 
restaurant  opened  in  1 864  and  my  duck 
was  numbered  101497351.  I  also  visited 
Lo  Bein  Dumpling  House,  a  family 
business  which  opened  in  1829  and  has 
been  successful  for  five  generations  now. 

It  amazed  me  to  see  how  both  restaurants 
maintained  to  be  the  best  at  what  they  do 
for  over  1 50  years  now.  Finally,  I  was 
very  excited  when  I  found  out  that  one  of 
the  preserved  treasures  of  China  is  my 
father's  birthplace.  I  am  very  happy  I 
went  back  and  I  know  1  will  return  again 
someday. 

In  the  meantime,  there  is  much  to  look 
forward  to  here  in  Philadelphia.  The  end 
of  summer  always  marks  a  new  beginning 
for  me.  I  believe  that  this  is  going  to  be 
another  exciting  year  for  us.  The  season 
is  filled  with  happiness  and  love.  With 
the  passing  of  Thanksgiving  and  the 
coming  of  the  holidays  and  Valentine's 
day,  it  will  surely  be  one  great  celebration 
after  another.  We  hope  that  you  will  share 
some  of  these  special  occasions  with  usi 

We  wish  you  a  happy  holiday  season  and 
a  very  Happy  New  Year! 


Warm  Wishes. 
Susanna  Foo 


Celebrate  New  Year's  Eve  2003 


® 

Citrus  Cured  Wild  Salmon  with  Osetra  Caviar 

@ 

Napoleon  of  Diver  Scallop.  Pear  and  Shrimp 

Butternut  Squash  Soup  with  Canadian  Lobster 
® 

Seared  Black  Sea  Bass 
with  Ragout  of  Oysters,  Mussels  and  Clams 
© 

Peking  Duck  Breast,  Royal  Trumpet  Mushrooms. 

Artichokes  and  Fresh  Water  Chestnuts 

® 

Choice  of: 

Grilled  Baby  Rack  of  Lamb  or  New  York  Strip  Steak 

® 

Assorted  Dessert  Fantasy  from  our  Pastry  Chef 

$85.00  per  person  in  the  Main  Dining  Room 
$95.00  per  person  in  the  Second  Floor  Dining  Room 


We  will  serve  our  regular  a  la  carte  menu  for  the  early  seating  in  both 
our  main  and  second  floor  dining  rooms.  The  New  Year's  Eve  Grand 
Dinner  will  begin  at  9:1 5  pm  for  our  last  seating.  A  dance  floor  will  be 
set  up  on  the  second  floor  with  a  crystal  disco  ball  and  Silversound  D[ 
Gaetano  playing  your  favorite  tunes  throughout  the  evening.  Our  main 
dining  room  will  have  a  more  romantic  ambience  as  guests  relax  and 
enjoy  a  candlelight  dinner  with  harpist  Regina  Traini  playing  live  soft 
music  in  the  background. 


Best  Lunch  Bargain  3n  Town 

Enjoy  a  three-course  meal  and  choose  from  a  wide  selection  of  dim  sum,  soups 
and  salads,  entrees  and  desserts  for  $24.95.  So  come  join  us  and  treat  yourself 
to  a  good  lunch  for  a  great  price! 

Empress  Bert  /  Chef's  Tab!® 

Collaborate  with  our  chef  for  a  special  menu  and  dine  in  our  elegant  Empress 
Den.  The  room  is  designed  with  flowing  curtains,  intricate  grillwork,  custom- 
made  wood  posts  and  a  line  of  glowing  lanterns.  The  room  can  accommodate  a 
maximum  of  14  guests  and  is  $85.00  and  higher. 

Catered  Affairs  /  Banquets 

Our  second  floor  offers  a  special  atmosphere  for  corporate  meetings,  weddings, 
birthdays,  bar/bat  mitvahs,  anniversaries  and  many  other  private  parties  of  up 
to  1 30  people.  The  floor  can  be  divided  into  three  rooms: 

jade  Room  seats  22  people 

Princess  Cheng/Red  Lantern  seats  50  people 

Orchid  Room  seats  30  people 

A  variety  of  menus  can  be  tailored  for  your  special  lunch  and  dinner  affairs. 
Please  feel  free  to  contact  Pierre  Angeli  Dee  at  215-545-8907  for  more 
information  and  availability. 

Four  Bails:  Twee  is  Mice 

Earlier  this  year  Susanna  Foo  was  proud  to  become  a  two  time  recipient  of 
Philadelphia  Inquirer  restaurant  critic  Craig  LaBan's  highest  rating  of  four 
bells.  This  rating  is  "a  rare  distinction  given  to  those  that  stand  apart,  setting 
standards  for  the  region.'  LaBan  describes  the  cuisine  as  "exquisite, 
sophisticated  and  creative,  with  gorgeous  presentations  polished  down  to  the 
finest  detail."  Susanna  Foo  Chinese  Cuisine  remains  an  experience  that,  "when 
you're  there,  you're  just  swept  away." 
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Celebrate  Chinese  New  Year 


According  to  Chinese  beliefs,  those  bom  in  the  year  of  the  Ram  tend  to  be 
gentle,  kind  and  compassionate  about  what  they  do.  They  make  good 
friends  and  partners,  and  enjoy  many  long  and  fulfilling  relationships.  They 
are  unselfish  and  creative,  and  are  often  found  in  careers  that  revolve 
around  the  arts  and  social  work. 


Gift  Certificate 

A  Susanna  Foo  Chinese  Cuisine  gift  certificate 
is  the  perfect  present  to  give  to  friends,  business 
associates  and  loved  ones  for  any  occasion. 
When  you  give  a  Susanna  Foo  gift  certificate, 
you  are  giving  a  gift  of  an  excellent  dining 
experience. 


M@w  Year's  Eve  Danner 

Come  and  join  us  to  kick  off  the  Chinese  New  Year  with  the  $65.00  per 
person  Special  New  Year  Banquet  on  January,  31,  2003  at  6:00  PM  with  a 
free  Appetizer  and  Loin  Dance. 


Banquet  ©?  the  rrssnth 

The  special  menu  will  also  run  alongside 

our  regular  a  la  carte  menu  from  February  1  -  28,  2003 


Cooking  Glass 

Cooking  with  Chef  Patrick  and 
Pastry  Che?  Maria 
Monday.  February  10,  2003 
6:00  pm 

$125.00  tax  and  gratuity  included 
Includes  wine,  hors  d'oeuvres  and  a 
four-course  dinner 


Cooking  at  Home  with  Susanna 
Monday,  February  24.  2003 
12:00  noon 

Maximum  of  12  guests 
Wine  and  lunch  will  be  served 


Chinese  New  Year  Banquet 


Cookbook 

The  Susanna  Foo  Chinese  Cuisine  Cookbook  is 
now  available  in  paperback  for  $20.00.  The 
hardcover  version  sold  over  90,000  copies  and 
was  the  recipient  of  the  1996  James  Beard 
Cookbook  Award.  Susanna  is  currently 
working  on  her  second  book.  It  will  hopefully 
be  out  by  2004. 


Valentine's  Day 
February  14,  2003,  Friday 
It  will  surely  be  a  memorable  evening  for  you 
and  your  loved  one  here  at  Susanna  Foo 
Chinese  Cuisine.  Enjoy  a  romantic  six-course 
candlelight  dinner  with  live  soft  jazz.  For 
$75.00  per  person,  our  menu  will  feature 
delicacies  such  as  oysters,  passion  fruit  and 
chocolates.  Please  call  early  for  reservations. 


Seared  Big  Eye  1\ina  with 
Mango  Sweet  Rice  and  Reduced  Soy  Glaze 
Baby  Arugula 

Diver  Scallop,  Prawn  and  Pear  Napoleon 
With  Taro  Pancake 
Truffle  Sauce 


The  B©sk  and  The  Cook  Festival 
March  20,  2003,  Thursday 
Susanna  teams  up  with  good  friend  Martin  Yan, 
famous  host  of  "Yan  Can  Cook",  for  a  special 
dinner.  Martin  Yan  is  an  internationally 
renowned  TV  personality,  a  master  chef,  and 
author  of  10  best-selling  cookbooks. 


Slowly  Roasted  Wild  King  Salmon 
with  Turmeric  Lemongrass  Sauce 
Wild  Mushrooms  and  Chinese  Baby  Cabbage 

Wok  Sauteed  Mongolian  Lamb  Loin 

Rice  Noodle  Souffle  and  Spicy  Leek  Sauce 

Chocolate  Fantasy  with  Azuki  Bean  Pastry 

$65.00  per  person 

Plus  tax  and  gratuity 


March  14  &  16,  2003,  Friday  Sc  Sunday 
Susanna  will  be  joined  by  the  Executive  Chef  of 
The  Grand  Hotel  in  Taipei.  Chef  Lin.  He  has 
served  in  many  presidential  dinners  and  was 
featured  in  the  movie  "Eat,  Drink,  Man, 
Woman",  which  was  nominated  for  Best 
Foreign  Film  at  the  1994  Academy  Awards.  He 
is  one  of  the  most  talented  chefs  in  Taiwan. 


SEAFOOD 

Sizzling  Squirrel  Sea  Bass  with  Sweet  and  Sour  Sauce 

Soft  Polenta  with  White  Corn,  Asparagus,  Coriander  and  Ginger 

28.50 

Roasted  Maine  Lobster  with  Japanese  Maitake  Mushrooms  ( 13A  lbs) 
White  Corn  Souffle  and  Emulsified  Lobster  Sauce 

34.50 

Slow-Roasted  Atlantic  Salmon  with  Sake,  Miso  and  Ginger  Marinade 
Braised  Israeli  Couscous  with  Soy  Beans,  Parsnip  and  Turmeric-Dill  Sauce 

24.50 

Shrimp  and  Lobster  with  Coconut-Lobster  Sauce 

Half  Maine  Lobster,  Tiger  Prawn  and  Creamy  English  Pea  Risotto 

31.50 

Pan-Seared  Jumbo  Diver  Scallops  with  Emulsified  Truffle  Sauce 

Grilled  Shiitake  Mushrooms,  Broccoli  Rabe  and  Taro  Pancakes 

28.50 

Roasted  Black  Sea  Bass  with  Roasted  Red  Pepper  and  Tomato  Sauce 
Potato  Parsnip  Puree  with  Golden  Petty  Pans,  French  Beans  and  Asparagus 

28.50 

Seared  Big  Eye  Sushi  Tuna  with  Jalapeno  and  Rosemary  Marinade 
Vegetarian  Pad  Thai  with  Pickled  Ginger,  Tomato  Salsa  and  Red  Beet  Salad 

29.00 

Wok-Shaking  Diver  Scallops  and  Filet  Mignon  Szechwan  Style 

Yukon  Gold  Potatoes,  Serrano  Chili  Sauce  and  Chinese  Green  Cabbage 

28.00 

Crispy  Jumbo  Shrimp  with  Caramelized  Citrus  Sauce 

Red  Pear  Tomatoes,  Florida  Orange  and  Coconut  Sweet  Rice 

27.50 

Wok-Seared  Seafood  with  Jumbo  Prawn,  Stuffed  Prawn,  Scallop, 
Salmon,  Tuna  and  P.E.I.  Mussels  with  Rice  Vermicelli 

31.00 

MEAT  AND  POULTRY 

Grilled  Venison  with  Rosemary ,  Jalapeno  and  Five  Spice  Marinade 
Sauteed  Brussels  Sprouts,  Shiitake  Mushrooms  and  Artichokes 

28.50 

Kung  Pao  Chicken  with  Jicama,  Snap  Peas,  Mushrooms  and  Peanuts 

17.50 

Tea-Smoked  Peking  Duck  Breast  with  Butternut  Squash  Dumplings 
Shanghai  Baby  Bok  Choy,  Fennel,  and  Roasted  Granny  Smith  Apple 

29.50 

Grilled  Baby  Rack  of  Lamb  with  Saffron  Basmati  Fried  Rice 

Chinese  Eggplant  Ratatouille  with  Mango  Chutney  and  French  Beans 

31.00 

Classical  Mu-Shu  Pork  with  Shiitake  Mushrooms,  Tiger  Lily  Buds, 
Smoked  Bean  Curd,  Coriander  and  Brandy  Infused  Hoisin  Sauce 

19.50 

Grilled  Filet  Mignon  with  Saffron  Fettuccini 

French  Beans,  Roasted  Plum  Tomatoes  and  Szechwan  Peppercorn  Sauce 

29.00 

Crispy  Duck  with  Sweet  Potato  Puree  and  Cranberry  Chutney 

Sauteed  Chinese  Vegetables  and  Braised  Star  Anise  Duck  Sauce 

25.50 

Spicy  Mongolian  Jamison  Baby  Lamb  with  Chinese  Eggplant 

Sauteed  with  Jalapeno  Pepper,  Ginger,  Fennel  and  Scallion 

25.00 

‘Susanna  Foo  Chinese  Cuisine  Cookbook  $20.00 
~  Private  Dining  Available  ~ 

Please  ask  your  server  for  our  banquet  menus. 

Ssssamia  Foss  Chinese  Cuisine 
1512  Walnut  Street,  Philadelphia,  PA  19102 
Phone  -  215-545-2666  Fax  -  215-546-9106 
www.susannafoo.com 
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DIM  SUM 

Fall  Sampler  Box  14. 50 

Seared  Big  Eye  Tuna,  Baby  Crab  Cake,  Ginger  Smoked  Salmon  and 
Wild  Mushroom  Dumpling  with  Maitake  Mushrooms 

Grilled  Cured  Foie  Gras  and  Duck  Dumplings  18.50 

Roasted  Fuyu  Persimmon,  Port  Wine  Reduction  and  Red  Onion  Compote 

Lightly  Seared  Big  Eye  Tuna  with  Herb  and  Peppercorn  Crust  1 3.50 

Sun-dried  Tomato  Chutney,  Pickled  Ginger  and  Wasabe  Creme  Fraiche 

Beef  Tenderloin  Satay  with  Spicy  Thai  Peanut  Sauce  12.50 

Mango  Coconut  Sweet  Rice  and  Spicy  Mandarin  Potato  Salad 

Grilled  Jumbo  Tiger  Prawn  with  Spicy  Papaya  Vinaigrette  1 3.50 

Avocado,  Tomatillo  with  Vine-Ripened  Tomato  Fondue  and  Taro  Pancake 

Lobster  Dumplings  with  Emulsified  Coconut  Lobster  Sauce  15.50 

Soy  Bean  Puree  with  Coriander  and  Asparagus 

Steamed  Yeal  and  Spinach  Dumplings  with  Ancho  Chili  Sauce  10.50 

Baby  Spinach  and  Diced  Tomatoes 

Wild  Mushroom  Dumplings  with  Japanese  Maitake  Mushrooms  1 3.50 

White  Truffle  Oil  Vinaigrette 

Spring  Rolls  with  Chicken,  Shrimp,  Shiitake  and  Herbs  8.50 

Red  Cabbage  Salad  with  Spicy  Thai  Peanut  Vinaigrette 

Hundred  Corner  Crabcakes  with  Shaved  Fennel  and  Arugula  Salad  13.50 
With  Sun-dried  Tomato  Sauce  and  Mango  Salsa 

Dim  Sum  Sampler  with  Pickled  Napa  Cabbage  12.50 

Pan-Fried  Pork,  Chicken,  Veal,  Spring  Roll  and  Chinese  Eggplant 

SOUP  &  SALAD 

Seafood  Wonton  Soup  with  Shrimp  and  Bay  Scallops  10.50 

P.E.I.  Mussels,  White  Corn,  Tomatoes  and  Herbs 

Susanna  Foo  Classic  Hot  and  Sour  Soup  8.50 

With  Pork ,  Daikon,  Tiger  Lily  Bud,  Tofu,  Taro  and  Shiitake  Mushrooms 

Creamy  Butternut  Squash  and  Parsnip  Soup  with  Jumbo  Crabmeat  1 1.50 
Basil  Oil  and  Red  Pepper  Coulis 

Panko-Crusted  Goat  Cheese,  Asian  Pear  and  Honeyed  Walnuts  12.50 

Baby  Arugula,  Herb  Vinaigrette  and  Korean  Pancake 

Organic  Baby  Greens  with  Red  Mustard  and  Baby  Spinach  9.50 

Grape  Tomatoes  with  Citrus  Vinaigrette  and  Scallion  Pancake 

PASTA,  RICE  &  VEGETABLES 

Seafood  Pad  Thai  with  Shrimp,  Scallops,  Tofu  and  Coriander  11. 50 

Artichoke  Pasta  with  Roasted  Vegetables  and  Spicy  Coconut  Sauce  10.50 
Susanna  Foo  Fried  Rice  with  Asparagus,  Shrimp  and  Scallops  10.50 

Sauteed  Tofu  with  Chinese  Eggplant,  Snap  Peas  and  Jalapeho  9.50 


Susanna  Foo  Chinese  Cuisine 
1512  Walnut  Street,  Philadelphia,  PA  19102 
Phone  -  215-545-2666  Fax  -  215-546-9!  06 
mm  susannafoo.  com 


DIM  SUM 


Fall  Sampler  Box 

Seared  Big  Eye  Tuna,  Baby  Crab  Cake,  Ginger  Smoked  Salmon  and 
Wild  Mushroom  Dumpling  with  Maitake  Mushrooms 

Grilled  Cured  Foie  Gras  and  Duck  Dumplings 

Roasted  Fuyu  Persimmon,  Port  Wine  Reduction  and  Red  Onion  Compote 

Lightly  Seared  Big  Eye  Tuna  with  Herb  and  Peppercorn  Crust 
Sun-dried  Tomato  Chutney,  Pickled  Ginger  and  Wasabe  Creme  Fraiche 

Beef  Tenderloin  Satay  with  Spicy  Thai  Peanut  Sauce 
Mango  Coconut  Sweet  Rice  and  Spicy  Mandarin  Potato  Salad 

Grilled  Jumbo  Tiger  Prawn  with  Spicy  Papaya  Vinaigrette 
Avocado.  Tomatillo  with  Vine-Ripened  Tomato  Fondue  and  Taro  Pancake 

Lobster  Dumplings  with  Emulsified  Coconut  Lobster  Sauce 
Soy  Bean  Puree  with  Coriander  and  Asparagus 

Steamed  Veal  and  Spinach  Dumplings  with  Ancho  Chili  Sauce 
Baby  Spinach  and  Diced  Tomatoes 

Wild  Mushroom  Dumplings  with  Japanese  Maitake  Mushrooms 
White  Truffle  Oil  Vinaigrette 

Spring  Rolls  with  Chicken,  Shrimp,  Shiitake  and  Herbs 
Red  Cabbage  Salad  with  Spicy  Thai  Peanut  Vinaigrette 

Hundred  Corner  Crabcakes  with  Shaved  Fennel  and  Arugula  Salad 
With  Sun-dried  Tomato  Sauce  and  Mango  Salsa 

Dim  Sum  Sampler  with  Pickled  Napa  Cabbage 
Pan-Fried  Pork,  Chicken,  Veal.  Spring  Roll  and  Chinese  Eggplant 


SOUP  &  SALAD 


Seafood  Wonton  Soup  with  Shrimp  and  Bay  Scallops 
P.EJ.  Mussels,  White  Corn,  Tomatoes  and  Herbs 

Susanna  Foo  Classic  Hot  and  Sour  Soup 

With  Pork,  Daikon,  Tiger  Lily  Bud,  Tofu,  Taro  and  Shiitake  Mushrooms 

Creamy  Butternut  Squash  and  Parsnip  Soup  with  Jumbo  Crabmeat 
Basil  Oil  and  Red  Pepper  Coulis 

Panko-Crusted  Goat  Cheese,  Asian  Pear  and  Honeyed  Walnuts 
Baby  Arugula,  Herb  Vinaigrette  and  Korean  Pancake 

Organic  Baby  Greens  with  Red  Mustard  and  Baby  Spinach 
Grape  Tomatoes  with  Citrus  Vinaigrette  and  Scallion  Pancake 


PASTA,  RICE  &  VEGETABLES 


Seafood  Pad  Thai  with  Shrimp,  Scallops,  Tofu  and  Coriander 
Artichoke  Pasta  with  Roasted  Vegetables  and  Spicy  Coconut  Sauce 


Susanna  Foo  Fried  Rice  with  Asparagus,  Shrimp  and  Scallops 
Sauteed  Tofi  with  Chinese  Eggplant,  Snap  Peas  and  Jalapeno 


AFTER  DINNER  DRINKS 

Dessert  Wines 

Chateau  Roumieu-Lacoste,  Sauternes,  1998  15.00 

Tokaji  Aszu,  Disznoki,  4  Puttonyos,  1993  13.00 

Coteaux  du  Layon,  Rochefort,  Sorin,  1997  10.00 

Moscato  d'Asti,  Casa  Vincola  Marengo,  2000  8.00 

Domaine  de  Durban,  Muscat  de  Beaumes  de  Venise  2001  10.00 


Ports 

Churchill-Graham,  Single  Quinta,  Aqua-Alta,  1990  28.00 

Dow’s,  1985  Vintage  28.00 

Graham’s  20,  Tawny  Port  23.00 

Dow’s  Late  Bottle  Vintage  Port,  1995  9.00 

Sandeman,  Founder’s  Reserve  8.00 

Cockburns,  Fine  Ruby  Port  7 .00 


Cognacs 

A.  de  Fussigny  X.O.  20.00 

Martell,  Cordon  Bleu  16.00 

Remy  Martin,  V.S.O.P.  10.00 

Courvoisier,  V.S.  8.00 

Hennessy,  V.S.  8.00 


Grappa 

Berta,  Grappa  di  Moscato  d'Asti  17.00 


Eaux  de  Vie 

G.E.  Massenez,  Mirabelle  (Yellow  Plum)  22.50 

G.E.  Massenez,  Framboise  Sauvage  (Wild  Raspberry)  22.50 

G.E.  Massenez,  Poire  William  (Pear)  22.50 
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Sushi 

on  the  Avenue 

1431  Spruce  Street 
215-732-5585 

Lunch  Specials 

11:30  AM  to  2:30  PM,  Monday  through  Saturday 


Any  two(2)  Maki  plus  Miso  Soup  or  House  Salad 


Avenue  Maki  (4  pcs) 

Smoked  Salmon.  Cream  Cheese.  Cucumber 


Eel/Avocado  Maki  (4  pcs) 
Eel.  Avocado 


Californio  Maki  (4  pcs) 

Snow  Crab.  Cucumber.  Avocado 


Kapa  Maki  (6  pcs) 

Cucumber 


Futomaki  (4  pcs) 

Kampyo.  Cucumber.  Egg.  Avocado 


Maguro  Maki  (4  pcs) 
Tuna.  Scallion 


Spicy  Salmon  Maki  (4  pcs) 

Salmon.  Spicy  Sauce.  Scallion 


Oshinko  Maki  (6  pcs) 
Japanese  Pickle 


Spicy  Tuna  Maki  (4pcs) 

Tuna,  Spicy  Sauce,  Scallion 


Hamachi  Maki  (4  pcs) 

Yellowtail.  Scallion 


Vegetable  Maki  (4  pcs) 

Avocado,  Cucumber.  Asparagus 


Chef's  Choice  Maki  (4  pcs) 
Daily  Special 


Any  four(4)  pieces  of  Sushi  and  one(l)  of  the  above  Maki 
plus  Miso  Soup  or  House  Salad 


Ebi  (Shrimp) 
Hamachi  (yellowtail) 
Hirame  (Fluke) 
Hokigai  (Surf  Clam) 
Jkura  (Salmon  Roe) 
Kani  (Snow  Crab) 


Maguro  (Tuna) 

Saba  (Boston  Mackerel) 
Sawara  (Spanish  Mackerel) 
Sake  (Salmon) 

Smoked  Salmon 
Super  White  Tuna 


Suzuki  (Striped  Bass) 
Tai  (Red  Snapper) 

Tako  (Octopus) 

Tamago  (Egg  Omelet) 
Tobiko  (Flying  Fish  Roe) 
Unagi  (Eel) 


SZECHUAN  CHINA  ROYAL  RESTAURANT  &  COCKTAIL  LOUNGE 
727  Walnut  Street,  Philadelphia,  PA 


OPEN  7  DAYS  A  WEEK 

Mon.  thru  Thur.:  1130  AM  to  10:00  PM  Fri.  1130  AM  to  11:00  PM 

Saturday:  1200  Noon  to  1 1:00  PM  Sunday:  2:00  PM  to  10:00  PM 


Name:  _ 
Address: 


FOR  HOME  PARTY  CATERING  SERVICE  PHONE: 


(215)  627-7111  or  (215)  627-7112  Fax:(215)627-5618  Phone: 
(Free  Delivery  For  $  1 0.00  Purchase  or  Over)  Time: 


APPETIZERS 

Spring  Roll . 1.40 

Egg  Roll  or  Vegetable  Roll . 1.40 

Cnicken  Wings  (8)  . 3.95 

Dumplings  (6)  Pan  Fried  or  Steamed  4  50 

Vegetable  Dumpling  (Pan  Fried  or  Steamed)  4  50 
Shrimp  Toast  (4)  4  75 

Fantail  Shrimp  (4) . 4.95 

Barbecue  Spare  Ribs  (4)  5  95 

Sesame  Honey  Spare  Ribs .  5.95 

Steak  on  Stick  (4)  5  95 

Barbecue  Roast  Pork . 5  75 

“  Hacked  Chicken  with  Assorted  Flavors  4  25 

‘  Cold  Noodle  with  Hot  Sesame  Sauce  3  95 

Delightful  Chinese  Pizza  (Scallion  Pancake)  3.50 

Pu  Pu  Platter  (for  2) . 10.50 

Roast  Duck  (1/2) . 8.50 

Soy  Sauce  Chicken  (1/2)  7.50 

Steamed  Shrimp  Sui  Mai  (6) . 4.75 

Steamed  Pork  Sui  Mai  (6)  4.25 

Fried  Wonlon  ( 10)  4  25 

Fried  Crab  Rangoon  (6) . 4.50 

SOUP  P.  O! 

Wonton  Soup  2.25  3.50 

Egg  Drop  Soup  2  00  2  95 

’  Hot&  Sour  Soup  2  50  4  50 

House  Special  Wonton  Soup  6  25 

Seafood  Noodle  Soup  (For  2)  6  95 

Vegetable  Bean  Curd  Soup  4.95 

'  Shredded  Pork  with  Szechuan 

Pickled  Cabbage  Soup . 4  50 

Dragon  &  Phoenix  Soup  6  50 

Subgum  Wor  Bar  Soup  (For  2)  5.95 

Chicken  Corn  Soup  (For  2) . 5.50 

Cantonese  Shnmp  Wonton  Noodle  Soup  (For  2)6.75 

POULTRY  Portion 

Chicken  with  Asparagus  8  25 

Lemon  Chicken . .' . 8.25 

Champagne  Chicken  8  25 

Sweet  &Sour  Chicken . 8  25 

Diced  Chicken  with  Cashew  Nuts  . 8  25 

Moo  Goo  Gai  Pan  .  8  25 

Chicken  with  Broccoli  8  25 

1  Chicken  with  Orange  Flavor  9  25 

Shredded  Chicken  with  Garlic  Sauce  8  25 

Diced  Chicken  with  Hot  Pepper  &  Peanuts 

(Kuna  Pao  Chicken)  . 8  25 

Curry  Chicken . 9.50 

Crispy  Fried  Duck  (Half)  9.50 

Fried  Boneless  Duck  with  Mixed  Veg  (Half)  9.50 
Roast  Duck  Meat  with  Chinese  Vegetables  9.95 
BEEF  &  LAMB  Portion 

Pepper  Steak  with  Onion  8  95 

Beet  with  Bamboo  Shoots  &  Black  Mushrooms  8.95 
Beef  with  Snow  Pea  Pods  8  95 

Beef  with  Broccoli  . 8.95 

Beef  with  Scallions  . 8  95 

Shredded  Beef  with  Garlic  Sauce  8.95 

Spicy  Hunan  Beef  . 8  95 

Cnow  Steak  Kew  10  50 

Sauteed  Lamb  with  Scallion  10  25 

‘  Sliced  Lamb  Hunan  Style . 10.25 

FRIED  RICE,  LO  MEIN  (NOODLE) 

Pt.  Portion 

Pork  or  Chicken  Fried  Rice . 4.50  7.25 

Shrimp  or  Beef  Fried  Rice  4.95  8  25 

Pork  or  Chicken  Lo  Mein  (Soft  Noodle)  7  50 

Shrimp  or  Beef  Lo  Mein . 8.50 

Rice  Stick  of  Your  Choice  8.50 

Chow  Fun  Noodles  of  Your  Choice  8  50 


CHEF'S  SPECIALS  Portion 

Shrimp,  Chicken  &  Beef  Szechuan  Royal . 14.95 

Peking  Duck . 22.50 

Szechuan  Flower  Basket  (Triple  Delight) . 12.50 

Dragon  &  Phoenix . 12.95 

Prawn  &  Phoenix  . 1195 

Lake  Tung  Ting  Shrimp  . 10  95 

Hunan  Special  Shrimp  (Seasoning  Fried)  1 1  95 

General  Tso's  Chicken . 9  25 

Sesame  Chicken  . 9  25 

Crispy  Orange  Flavor  Beef  10  25 

Spicy  Tmgly  Scallops  &  Beef  9  95 

Sizzling  Beef  &  Scallops.  Peking  Style  9.95 

Deep  Fried  Soft  Shell  Crabs  14  95 

SEAFOOD  Portion 

Sauteed  Lobster  Tails 

(Cantonese,  Hunan  or  Szechuan  Style) . 16.95 

Club  Seafood . 13.95 

Jumbo  Shrimp  with  Cashew  Nuts . 9.95 

Jumbo  Shrimp  with  Lobster  Sauce . 9  95 

Jumbo  Shrimp  with  Mixed  Vegetables  9  95 

Sweet  &  Sour  Shrimp . 9  95 

Butterfly  Shrimp  with  Bacon  9  95 

Jumbo  Shrimp  with  Black  Bean  Sauce  9  95 

Jumbo  Shrimp  with  Garlic  Sauce  9.95 

Jumbo  Shrimp  with  Chili  Sauce . 9.95 

Jumbo  Shrimp  or  Scallops 

with  Szechuan  Style . 9.95 

Jumbo  Shrimp  or  Scallops 

w  Dried  Red  Pepper . 9.95 

Golden  Crispy  Shrimp  or  Scallops  Hunan  Style  9.95 
Scallops  with  Asparagus  9  75 

Scallops  with  Tri-Mushrooms . 9.75 

Whole  Fish  (Steamed  or  Fried)  16  95 

Fish  Filet  with  Vegetable  . 9  75 

Champagne  Fish  Filet . 9.75 

Salmon  Steak  with  Ginger  Scallion . 12  50 

PORK  Portion 

Moo  Shu  Pork . 8.25 

Double  Sauteed  Sliced  Pork  8  25 

Hunan  Pork . 8.25 

Sliced  Pork  with  Scallions  8  25 

Shredded  Pork  with  Peking  Sauce . 8.25 

Shredded  Pork  with  Garlic  Sauce . 8  25 

Sweet  &  Sour  Pork  7.95 

Yu  Shan  Chai  Tai  7.95 

VEGETARIANS  CORNER  Portion 

Buddhist  Delight . 7.50 

Sauteed  Snow  Pea  Pods  &  Water  Chestnuts  ..  7.50 
Sauteed  Bamboo  Shoots  &  Black  Mushrooms  7.50 

Chinese  Black  Mushrooms  &  Bean  Curd . 7.50 

Broccoli  with  Garlic  Sauce . 7.50 

Eggplant  with  Garlic  Sauce . 7.50 

Bean  Curd,  Szechuan  Style . 7.50 

Sauteed  String  Beans,  Szechuan  Style . 7.50 

Spinach  Sauteed  with  Fresh  Garlic . 7.50 

Sauteed  Asparagus  with  Mushroom . 7.50 


*  Hot  &  Spicy 


' 
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Chef’s  Special 


67.  Seafood  in  Bird  Nest . . . 13.95 

(Jumbo  shrimp,  scallop,  squid,  crabmeat,  fish  cake  and 
vegetable  in  light  sauce) 

'Ih 

68. ^  Shrimp  and  Scallop  in  Hot  Garlic  Sauce . 1  2.95 


^3MS 

69.  Happy  Family . 11.95 

(Beef,  pork,  chicken,  shrimp  &  vegetable) 

mmdm 

70. ^  Hunan  Twin  Flavor . 11.95 

(Scallop  and  squid  in  black  bean  sauce ) 

71  Scallop  in  Hot  Garlic  Sauce . 1 1 .95 

MIS 

72.  Lobster  w.  Ginger  &  Scallion . Seasonal  Price 

73.  Chicken  with  Pineapple . 8.95 

74.  Birds  Nest  with  Two  Flavor . 10.95 

(Beef  &  chicken  with  brown  sauce) 


Hot  &  Spicy 


IKNNEUt 


Tel.:  (215)  928-1883 
928-1880 


138  N.  10th  Street,  Philadelphia,  PA  19107 


Soup  and  Appetizers  -J,  7k.  ^  ^ 


4?.  1.  Roast  Pork  Roll .  1-25 

±.  •§  -fr  4  2.  Spring  Roll . .  1 * *  -25 

ic  lie  3.  Egg  Drop  Soup .  3.75 

5S.  :fe  4.  Hoi  and  Sour  Soup . 4-7S 

IS  5^  H.  4  5.  Chicken  Corn  Soup . 4-75 

ffi  i#.  X  41  4  :&  6.  Sliced  Pork  with  Watercress  Soup . 6-75 

Z$.3jisLJgfi^Tl&  7.  Sliced  Pork  with  Spinach  &  Bean  Curd  Soup . 6.75 

%%■  si.  JS  8.  Seafood  Bean  Curd  Soup . 8.95 

&  fli  9.  Seafood  &  Fish  Maw  Soup . 10.95 

®  :'4fl  4-  41  45:  10.  Minced  Beef  Creamy  Soup . 6.75 

Seafood  Special  _h.  #4 

“  I£  ||  tfi  11.  Lobster  with  Ginger  and  Scallion . Seasonal  Price 

ai  ft  511  12.  Lobster  with  Black  Bean  Garlic  Sauce . Seasonal  Price 

S. ^  :-Sl 4  *.  13.  Dungerous  Crab  with  Ginger  and  Scallion . Seasonal  Price 

£  |  ^  14.  Blue  Crab  with  Ginger  and  Scallion .  8.00 

4  *?.  XU  #6)  15.  Pan  Fried  Crispy  Flounder . Seasonal  Price 

3r  $t  4!)  16.  Steamed  Flounder . Seasonal  Price 

•Jf  IS  W  «4  17.  Steamed  Sea  Bass . Seasonal  Price 

Si  PJt  °4  18.  Braised  Sea  Bass  . Seasonal  Price 

aX  ft  ^  *.?  19.  Snail  with  Black  Bean  Garlic  Sauce . 9.95 

Jl  ^  *1  20.  Salted  Pepper  Corn  Snail . 9.95 

j&  ft  ?£.  fcfl  21.  Clam  with  Black  8ean  Garlic  Sauce . 9.95 

St  St  if  M  22.  Salted  Pepper  Corn  Squid . 8.75 

oX  ft  «k  23.  Squid  with  Black  Bean  Garlic  Sauce .  8.75 

iii  ft  SR  24.  Jumbo  Shrimp  with  Black  Bean  Garlic  Sauce .  12.95 

W)  25.  Shrimp  with  Lobster  Sauce . 12.95 

ft  £.  SR  26.  Jumbo  Shrimp  with  Mixed  Vegetables .  12.95 

*§•  1*  #4  T  27.  Kung  Pao  Har  Ding .  8.95 

AS  Hi  t=  28.  Baby  Shrimp  with  Cashewnuts . 8.95 

SX  Hi  29.  Sweet  &  Sour  Shrimp . ..<r: . 9.95 

fi  M  30.  Braised  Groupa . 9.50 

fS  $L  4.  31.  Sauteed  Water  Spinach . 8.95 

.?*  it  &  X  to  32.  Sauteed  Baby  Bok  Choy  with  Garlic  Sauce . 8.25 

5ft  -M  5F  33.  Buddha's  Delight . 7.25 

Si.  sL  J%  34.  Bean  Curd  Szechuan  Style . 7.50 

if*  j£  -X  X  35.  Sauteed  Spinach  with  Fresh  Garlic . 8.25 


House  Special  Chinese  Dishes  W  -K  Jfe 


4  4  45P  36.  Filet  Steak  Cantonese  Style  ....ii..... . 8.95 

^  J5P  Ip  A  S  37.  Squash  Home  Style  Hot  Pot . 8.95 

»£  Sg  ®  S6  38.  Frog  with  Ginger  and  Scallion . 13.95 

5&  JL  39.  Deep  Fried  Stuffed  Bean  Curd . 7.95 

fli  ft  M-  H  40.  Steamed  Eel  with  Black  Bean  Sauce . Seasonal  Price 

°3f  *6  41.  Sizzling  Chicken  w.  Garlic  Hot  Pot . 8.95 

If  42.  Small  Crab  with  Cellophane  Hot  Pot  8.95 

£  lb  16  |a  43.  Pork  Chop  with  Black  Pepper . 8.95 

Stf.  SI  fii  44.  Lobster  with  Cellophane  Hot  Pot . Seasonal  Price 

5  Hi  4-  If  #  45.  Beef  Rib  with  Black  Pepper . 9.95 

X  1°  41  46.  Pork  with  Sweet  Preserved  Vegetable . 8.25 

1ft  -Ss-  4)  1w  47.  Steamed  Minced  Pork  with  Salted  Fish . 8.95 

Jl|  it.  *Ji  48.  Sauteed  Clam  with  Spicy  Pepper . 9.95 


Chop  Suey  Dishes  ft  -K  Sk 


4 

»  >|s 

■J& 

49. 

House  Special  Delight . 

.  13.95 

Tz. 

a 

50. 

Sesame  Chicken . . 

iS 

51. 

General  Tso's  Chicken . 

1ft 

4 

52. 

Chicken  with  Garlic  Sauce . 

. 8.95 

© 

M 

iS 

53. 

Chicken  with  Broccoli . 

. >5: . 7.95 

m 

3F  M 

is 

54. 

Chicken  wilh  Chinese  Broccoli . 

. 7.95 

© 

4  Hh 

45P 

55. 

Chicken  w.  Celery . 

. 7.95 

.  8.25 

. 8.25 

's' 

f*  m 

X 

58. 

Kung  Pao  Chicken  Ding . 

. BUI . 8.25 

Sfi. 

41 

59. 

Sweet  &  Sour  Pork . . 

.  8.95 

60. 

Pork  Chop  with  Peking  Sauce . 

. 7.95 

«* 

a  « 

61. 

Salted  Pepper  Corn  Pork  Chop . 

. 7.95 

■&. 

-t-  41 

62. 

Shredded  Pork  with  Garlic  Sauce . 

.  7.95 

5s  4 

^1 

63. 

Beef  with  Mushroom . 

. 8.25 

M. 

3g  4- 

^1 

64. 

Beef  with  Ginger  and  Scallion . 

. 8.25 

4-4  4) 

65. 

Shredded  Beef  with  Garlic  Sauce . 

. 8.25 

m 

IX 

4 

66. 

Beef  with  Orange  Flavor . 

. 8.95 

Chef’s  Special 

S  1.*  Shredded  Pork  with  Hot  Chili  in  Black  Bean  Sauce.  7.75 


S  2.  Lemon  Chicken . 7.75 

S  3.’  Hunan  Beef . 7.75 

S  4.‘  Hunan  Chicken . 7.75 

S  5.*  Orange  Beef . 8.50 

S  6.*  Orange  Chicken . 8.50 

S  7.  Chicken  with  Sesame  Sauce . 8.50 

S  8.  Beef  with  Sesame  Sauce . 8.50 

S  9.*  House  Chicken . 8.50 

SI 0.  Sliced  Beef  with  Bar-3-Q  Sauce . 8.50 

Si  1 .  Shrimp  in  Tomato  Sauce . 8.50 

51 2. *  Hunan  Shrimp . 8.95 

51 3. *  Shredded  Chicken  with  Walnuts . 8.95 

514. '  Kung  Pao  Chicken  and  Shrimp . 8.95 

51 5. *  General  Tso’s  Triple  Delight . 9.50 

51 6.  Beef  and  Scallops  with  Vegetables . 9.50 

51 7. '  Kung  Pao  Fried  Shrimp . 9.50 

51 8. *  Shrimp  and  Scallops  in  Garlic  Sauce . 9.75 

SI  9.  Seafood  Delight . 1 0.50 


Combination  Platters 

(Served  with  Fried  Rice  &  Egg  Roll) 


C  1.  Chicken  Chow  Mein . 5.95 

C  2.  Shrimp  Chow  Mein . 6.50 

C  3.  Pepper  Steak  with  Onion . 6.50 

C  4.  Sweet  and  Sour  Chicken . 6.50 

C  5.  Sweet  and  Sour  Pork . 6.50 

C  6.  Shrimp  in  Lobster  Sauce . 6.95 

C  7.  Beef  with  Broccoli . . . 6.95 

C  8.  Moo  Goo  Gai  Pan . 6.50 

C  9.  Pork  Lo  Mein . ,....5.95 

Cl  0.  Chicken  Lo  Mei . 5.95 


*  HOT  &  SPICY 


CHINESE  HI  ,  f  lf  _ 

st  •:* 


(814)  849-4814 

1 68  Main  Street,  Brookvilte,  P.A.  1 5825 

OPEN  HOURS: 

Mon.  -  Fri.:  1 1 :00  am  -  9:00  pm 
Sat.:  12:00  Noon  -  9:00  pm 
Sun.:  12:00  Noon -7:30  pm 
Buffet:  Mon.  -  Fri.:  11:00  am  -  2:00  pm 
Sat.  Sun.:  12:00  Noon  -  3:00  pm 

Eat  In  or  Take  Out 

— > - ■*>  i  1 - <— 

Luncheon  Special 

(Served  with  Fried  Rice  &  Egg  Roll,) 

L  1 .  Chow  Mein  (Choice  of  Beef,  Chicken,  Pork  or  Shrimp)3.95 
L  2.  Lo  Mein  (Choice  of  Beef,  Chicken,  Pork  or  Shrimp) . 3.95 


L  3.  Sweet  and  Sour  Pork  or  Chicken . 3.95 

L  4.  Moo  Goo  Gai  Pan . 3.95 

L  5.  Beef  or  Pork  or  Chicken  with  Broccoli . 3.95 

L  6.  Pepper  Steak  with  Onion . 3.95 

L  7.*  Double  Cooked  Sliced  Pork . 3.95 

L  8.'  Kung  Pao  Chicken . 3.95 

L  9.'  Kung  Pao  Shrimp  . 4.25 

L10.  Mixed  Chinese  Vegetable . . 3.95 

L1 1 .  Chicken  with  Almond . 3.95 

LI 2.  Shrimp  with  Lobster  Sauce . 4.25 

LI  3.  Sliced  Chicken  with  Snow  Peas . 3.95 

LI  4.  Roast  Pork  with  Mushrooms . 3.95 

LI  5.  Sesame  Chicken . 4.50 

LI  6.  Chicken  with  Vegetable . 3.95 

LI  7.  Beef  with  Vegetable . 3.95 

L18.  General  Tso’s  Chicken . 4.50 


Appetizers 

1.  Egg  Roll . ..r.tt*. . . . 1.00 

2.  Spring  Ho!: . 1 .00 

3. *  Szecnuan  Wonton  (4) . 1 .50 

4  Fried  Wonton  (10) . 2.25 

5.  Crab  Rangoon  (6) . 3.50 

6.  Fried  or  Steamed  Dumplings  (6) . 3.95 

7.  Roast  Pork . , . . . 4.00 

8.  Bar-B-Q  Spare  Ribs . (Sm  4)  4.50  (Lg.  8)  8.25 

8  a.  Chicken  Teriyaki . , . . . 1.00 

Soup 

9.  Wonton  Soup . 1 .00 

1 0.  Egg  Drop  Soup . 1 .00 

11. *  Hot  and  Sour  Soup . 1.50 

12.  Vegetable  Soup  (for  2) . 2.75 

13.  Sweet  Corn  Soup  with  Minced  Chicken  (for  2)  3.00 

14.  Slice  Chicken  and  Crispy  Rice  Soup  (for  2) . 3.50 

15.  House  Soup . 3.50 

(Shrimp, Chicken,  Ham  and  Vegetable  in  Chicken  Broth) 

16.  Shrimp  Tomato  and  Crispy  Rice  Soup  (for  2)  ..  4.00 

17.  San  Shin  Crispy  Rice  Soup  (for  2) . 4.00 

(Shrimp,  Chicken,  Beef  and  Vegetable) 


Fried  Rice 

(with  Egg,  Carrot  and  Green  Peas  and  Onion) 


18.  Vegetable  Fried  Rice . 5.00 

1 9.  Pork  Fried  Rice  i................. . 5.00 

20.  Chicken  Fried  Rice . 5.00 

21 .  Beef  Fried  Rice . . 5.00 

22.  Shrimp  Fried  Rice . 5.25 

23.  Combination  Fried  Rice . 5.50 

24.  Young  Chow  Fried  Rice . 6.00 


Chicken 


Egg  Foo  Young 


25.  Vegetable  Egg  Foo  Young . 5.50 

26.  Beef  Egg  Foo  Young . 6.00 

27.  Chicken  Egg  Foo  Young . 6.00 

28.  Roast  Pork  Egg  Foo  Young . 6.00 

29.  Shrimp  Egg  Foo  Young . 6.50 

Chow  Mein  Chop  Suey 


30 .Vegetable  Chow  Mein  5.50  35. Vegetable  Chop  Suey  5.50 
31  Pork  Chow  Mein . 5.50  36.Chiek@n  Chop  Suey  6.50 

32. Chicken  Chow  Mein  5.50  37.Pork  Chop  Suey . 6.50 

33. Beef  Chow  Mein 5.50  38.Beef  Chop  Suey 6.50 

34.Shrimp  Chow  Mein  .  5.95  39.Shrimp  Chop  Suey  .  6.95 

Lo  Mein  Side  Order 

40.Vegetable  Lo  Mein ..  5.50  White  Rice  Pt.  0.65  Qt.  1 .25 

41  Pork  Lo  Mein . 5.50  Soda . 0.70 

42.Chicken  Lo  Mein . 5.50  Fortune  Cookies  (10) ...  0.80 

43  Beef  Lo  Mein . 5.95  Fried  Noodles . 0.50 

44.Shrimp  Lo  Mein . 6.50 

45.Combination  Lo  Mein6.75 


Pan  Fried  Noodles 

46.  Pan  Fried  Noodles  with  Vegetable . 6.00 

47.  Pan  Fried  Noodles  with  Chicken . 6.00 

48.  Pan  Fried  Noodles  with  Shredded  Pork . 6.00 

49.  Pan  Fried  Noodles  with  Shrimp . 6.75 

50.  Shanghai  Pan  Fried  Noodles . 6.75 

(with  ham,  chicken,  shrimp  and  vegetable) 


Duck 

68.  Crispy  Duck  with  House  Sc. ...  (Half)  9.00  (Whole)  1 8.00 

69.  Peking  Duck  with  Pancakes  .  (Half)  9.50  (Whole)  19.00 


51 .  Moo  Goo  Gai  Pan . 6.95 

52.  Diced  Chicken  with  Almonds  . . 6.95 

53.  Curry  Chicken . 6.95 

54.  Diced  Chicken  with  Peking  Sauce . 6.95 

55.  Sweet  and  Sour  Chicken . 6.95 

56.  Chicken  with  Broccoli . 6.95 

57. *  Diced  Chicken  with  Hot  Green  Pepper . 6.95 

58. *  Sliced  Chicken  with  Snow  Peas . 6.95 

59.  Sliced  Chicken  with  Bamboo  Shoot,  Black 

Mushrooms  and  Snow  Peas . 6.95 

60. *  Sliced  Chicken  with  Mixed  Vegetables . 6.95 

6.1  .*  Kung  Pao  Chicken . 6.95 

62.  Diced  Chicken  with  Black  Bean  Sauce . 6.95 

63.  Sliced  Chicken  with  Cabbage . 6.95 

64  Diced  Chicken  with  Cashew  Nuts . 6.95 

65. *  General  Tso’s  Chicken . 8.50 

66. *  Sliced  Chicken  Szechuan  Style . 7.75 

67. *  Chicken  with  Garlic  Sauce . 7.75 

Vegetable 

V  1  .*  Home  Style  Bean  Curd . 5.50 

V  2.*  Hot  Spiced  Bean  Curd . 5.50 

V  3.*  Mixed  Vegetable  with  Bean  Curd . 5.50 

V  4.*  Cabbage  in  Hot  Sauce . 5.50 

V  5.*  Eggplant  iri  Gams  Sauce  with  Ground  Fork . 5.50 

V  6.  Chinese  Combination  Vegetable . 5.75 

V  7.  Broccoli  in  Garlic  Sauce . 5.75 

Pork 

70.  Moo  Shu  Pork  (with  4  Pancakes) . 6.95 

71 .  Shredded  Pork  with  Peking  Sauce . 6.95 

72. *  Double  Cooked  Pork  Szechuan  Style . 6.95 

73.  Roast  Pork  with  Mushrooms . 6.95 

74.  Roast  Pork  with  Chinese  Cabbage . 6.95 

75. *  Shredded  Pork  in  Garlic  Sauce . 6.95 

76.  Sweet  and  Sour  Pork . 6.95 

77.  Shredded  Pork  with  String  Beans . 6.95 

78. *  Hunan  Pork . 6.95 


Beef 

79.  Sliced  Beef  with  Snow  Peas . 7.25 

80.  Pepper  Steak . 7.25 

81 .  Sliced  Beef  with  Bamboo  Shoot,  Black 

Mushroom  and  Snow'  Peas . 7.25 

82.  Sliced  Beef  with  Tomato . 7.25 

83.  Sliced  Beef  with  Onions . 7.25 

84.  Curry  Beef . 7.25 

85.  Sliced  Beef  with  Mixed  Vegetables . 7.25 

86.  Sliced  Sssf  in  Oyster  Sauce . 7.25 

87.  Moo  Shu  Beef . 7.25 

88. *  Kusty  Pao  Beef . 7.25 

89  Sliced  Boot  with  Broccoli . 7.25 

90.*  Shredded  Beef  Szechuan  Style . 7.25 

91  Shredded  Seef  with  Cabbage . 7.25 

92.  Sliced  3oef  with  Black  Bean  Sauce . 7.25 

93. *  Shredded  Beef  in  Garlic  Sauce . 7.95 

94.  Mongolian  Beef  with  Spring  Onion . 7.95 

Seafood 

96.  Shrimp  in  Oyster  Sauce . 7.75 

97.  Shrimp  with  Black  Bean  Sauce . 7.75 

98.  Shrimp  with  Broccoli . 7.75 

99.  Shrimp  with  Snow  Peas . 7.75 

1 00.  Sweet  and  Sour  Shrimp . 7.75 

101.  Shrimp  with  Lobster  Sauce . 7.75 

1 02.  Shrimp  with  Mixed  Vegetables . 7.75 

103.  Curry  Shrimp . 7.75 

104. *  Shrimp  with  Peanuts . 8.25 

105. *  Shrimp  in  Garlic  Sauce . 8.25 

106.  Shrimp  with  Cashew  Nuts . 8.25 

1 07.  Sauteed  Shrimp  Mandarin  Style . 8.25 

108. *  Kur.g  Pao  Scailcps . 8.75 

109. *  Scallops  in  Garlic  Sauce . 8.75 

1 1 0.  Scailcps  with  Mixed  Vegetables . 8.75 

111. *  Shrimp  in  Hot  Sauce  Szechuan  Style . 8.75 


111a.  Squid  with  Hot  Pepper  in  Black  Bean  Sauce  ...  7.75 

*  HOT  &  SPICY 


Spring  Specials 


Chaidenmy,  Napa  Landtag,  Napa  Valley,  2<KB 
Chardoraiay,  Grant  Burge,  South  Australia,  2008 
Sauvignon  Blanc,  Stall,  Hariboraugb,  P-, 

Finot  Grigio,  SM,  Veneio,  Italy,  2009 
Hesling,  Undone,  Rheinhessen,  Germany,  2009 
Pinot  ftolr,  Quail  Greek,  California,  2009 
Merlot,  Sterling  SVC,  Central  Coast,  2997 
Malbcc,  kSamaso,  Mendoza,  Argentina,  2007 
Cabernet  Sausignon,  Castle  Rock,  Napa  Valley,  2007 
Syrah,  Renweod  “Sierra”,  Amador,  2004 


Steamed  Sis  Treasures  in  a  Lotus  Leaf  . ; .  795 

«  chicken,  Chinese  sausage,  sushi  rice,  shiitake,  water  chestnuts  and 
bamboo  shoot,  with  sweet  and  sour  daikon  and  carrot 

am 

Pan-Seared  lima  Taco  . 

With  onion,  sweet  peppers,  tomato,  wasabi  aloli 

Rise  Paper  Lobster  Rolls . .  . .  129i 

Filled  with  fresh  lobster,  shiitake,  celery,  toned  with  baby  greens 

Wok-Seared  Day  Boat  Scallop  and  Petit  Steak  Tender  . -  J®-9! 

Scallop  with  apple  sauce,  steak  with  shallot  sauce,  with  Chinese  cote  slaw 

Grilled  Tamarind  Glazed  Shrimp  .  I#9; 

Wh  Pad  Thai  salad  and  chopped  roasted  peanuts 


Chicken  Purse  with  Chinese  Plum  Sauce  . !5-95 

Stuffed  with  mango,  asparagus,  walnuts  and  sweet  pepper 

Woked  Tiger  Shrimp  and  Petit  Steak  Tender  (Spicy) .  19-95 

yyith  edamame,  fresh  com,  asparagus,  pepper,  Szechuan  hot  bean  sauce 

Crispy  Soft  Shell  Crabs .  2595 

With  Chinese  broccoli  tips,  snow  peas,  potato  salad,  garllc-holsln  sauce 

Roast  Buck  with  Dates  and  Grapefruit  Sauce  .  2095 

Boned  half  duck  with  dates,  fresh  water  chestnuts  &  Chtaese  broccoli  lips 

Cried  TeriyaW  Bor,e-ln  Prime  Rib  Steak  (16  oz)  .  27.95 

VMh  spicy  Asian  slaw  and  fries,  hot  mustard  doll 


Din  HER  ttlEDU 


APPETiZERS 

CRispy  SpRinG  Rolls  3-95 

Stuffed  with  shrimp,  chicken  and  vegetables 

*  Steadied  Crabmeat  Saumai  7-95 

Pah-Fried  TRi-DiusHROom  DumPLinGS  7-95 

With  shiitake,  portabella  and  cremini  mushrooms,  jalapeno  peppers  and  bleu  cheese 

Steamed  or  Pad-FrIed  Pork  DumPLinGS  6.75 

Barbecued  Baby  SparerIbs  8.95 

Brushed  wich  our  chefs  special  spicy  barbecue  sauce 

Char-Grilled  Satay  Lamb  7-75 

Tender  sliced  lamb  marinated  with  satay  barbecue  sauce  and  char-grilled 

*  Grilled  THAi  CHicKEn  6.75 

With  a  spicy  peanut  vinaigrette 

GoLDEn  Crabmeat  Purse  9-95 

Filled  with  jumbo  lump  crabmeat  and  cream  cheese  wich  a  tangy  chili  sauce 

juMBO  SHRimp  in  CrIspy  Shredded  Phyllo  Dough  8.95 

With  coconut,  accompanied  by  a  trio  of  special  dipping  sauces 

Chihese  Pizza  3-95 

Chicked  Curls  in  Lettuce  8.95 

Minced  chicken,  fresh  water  chestnuts,  mushrooms,  celery  and  pine  nuts,  served  in  a  lettuce  cup 

»  SpiCY  Veal  RAViOLi  6-75 

In  spicy  olive  oil,  jalapeno  peppers,  ginger  and  garlic  vinaigrette 

Poached  Szechuad  Seafood  DumPLinGS  6.95 

Filled  with  shrimp  and  scallops  in  a  spicy  sesame  sauce 

Dim  Sum  Sampler  For  Two  ”-95 

Spring  roll,  pork  pot  stickers,  tri-mushroom  pot  stickers,  and  Szechuan  seafood  dumplings 

Salads 

i  RiixED  Greed  Salad  4-95 

In  a  light  raspberry  vinaigrette 

Caesar  Salad  wiTH  AsiAn  Pear  7-5° 

With  diced  chicken  tenders,  crispy  romaine,  Parmesan  croutons  in  a  classic  dressing 

PEKinG  Duck  Salad  7-5° 

Wich  artichoke  hearts  and  green  salad  in  a  peppery  olive  oil  vinaigrette 

Crabmeat  add  ItiAnco  Salad  9-95 

Jumbo  lump  crabmeat,  fresh  water  chestnuts,  red  onion  and  mint  in  a  spicy  Thai  basil  vinaigrette 

1  AncEL  HAiR  wiTH  Spicy  Sesame  Sauce  5-5° 

Soups 

YAnGMinG  WonTon  Soup  2.95 

Eight  InGREDiEnT  Hot  ^  Sour  Soup  2.95 

SHRimp  CoconuT  Soup  5-5° 

With  shiitake  mushrooms,  glass  noodles,  galangal,  lemongrass,  leeks  and  Thai  basil 

t  Seafood  Vegetable  Soup  for  Two  9-95 

Vegetables  &  Tofu 

1  ITlixED  Sauteed  Vegetables  9.95 

1  SpiCY  Szechuah  Style  STRinG  Beads  9.95 

CHiDESE  EGGPLAnT&ToFu  in  A  SpiCY  Thai  BasIl  Sauce  11.95 

Buddha’s  Delicacy  12.95 

Thin  tofu  scuffed  with  steamed  Chinese  vegetables  in  a  hoc.  gingery  garlic  sauce 
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fTl  E  AT 


Four  Flavor  Beef 

Sliced  beef  with  mushrooms,  broccoli,  leeks  and  young  ginger  in  a  lemongrass  sauce 

SriCY  Szechuad  Shredded  Beef 

Julienned  beef  sauteed  with  shredded  celery  and  carrots  in  a  Szechuan  pepper  sauce 

SpiCY  ©radge  Beef 

Tender  sliced  beef  delicately  sauteed  in  a  hot  orange  peel  sauce 

Grilled  Filet  miGnon 

Marinated  with  Szechuan  peppercorn  and  stone-ground  mustard  with 
cremini  mushrooms  and  a  teriyaki  cabernet  reduction 
SpiCY  WiLD-PEPPERED  LAFhB 

Sliced  tender  lamb,  oyster  mushrooms  and  artichoke  hearts  in  a  wild  pepper  basil  sauce 

BionGOLiAn  Laihb 

Slices  of  tender  leg  of  lamb  and  scallions  sauteed  with  Mongolian  barbeque  sauce 
GRiLLED  ASIAH  SpiCE-RUBBED  RACK  OF  LaRiB 
With  lemongrass  and  rosemary  demi-glaze 

Veal  Escallops  with  Black  Beau  Sauce 

Escallops  of  tender  veal  sauteed  with  leeks,  shallots  and  herbs  in  a  rice  v 

Very  SpiCY  Firecracker  Veal 

Tender  escallops  of  veal  sauteed  with  snow  peas  and  fresh  basil  in  a  peppery  jalapeno  tomato  sauce 

m AriDARi n  Sweet  $  Sour  Pork 

In  a  classic  Mandarin  sweet  and  sour  sauce 


Chef’s  Surprise  DinriER 

$33.00  PER  PERSOn  •  TWO  PERSODS  minimum 

Let  our  chef  create  a  memorable  evening  of  gourmet  dishes  for  you. 


e  black  bean  sauce 
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Poultry 

Wok-Seared  Stuffed  Iti i Ki n  CuiCKEn 

Chicken  breast  stuffed  with  shiitake  mushrooms,  jicama  and  shallots, 
served  with  grilled  Chinese  eggplant  and  a  mirin  mushroom  reduction 

SiiCED  CHiCKEn  wiTH  Vegetables 

With  shiitake  mushrooms,  snow  peas,  broccoli,  water  chestnuts  and  carrots  in  white  wine  sauce 

Chicked  add  Cashews 

Diced  chicken  with  toasted  cashews  in  a  lemongrass  oyster  sauce 

ITlU-SHU  CHiCKEH 

Shredded  chicken  sauteed  with  cabbage  strips,  wood  mushrooms  and  egg, 
served  with  Hoisin  sauce  and  four  Mandarin  pancakes 

Spicy  Szechuah  SesaRie  Chicked 

Sliced  white  meat  chicken  stir-fried  with  a  spicy  sesame  sauce 

SpiCY  TaRRAGOU  CHiCKEn  WITH  SHiiTAKE  rtlUSHROOmS 
Sliced  chicken,  shiitake  mushrooms  and  snow  peas  in  a  chili  tarragon  sauce 

Very  Spicy  RAinBow  Wud-Peppered  CHiCKEn 

Shredded  chicken  with  snow  peas,  wild  mushrooms  and  zucchini  in  a  peppery  rice  wine  sauce 

GEnERAL  Tso's  SpiCY  CHiCKEn 

Tender  morsels  of  chicken  in  an  echereal  blend  of  spices 
to  impart  the  merest  crispness  and  exquisite  flavor 

ItiADGO  CHiCKEn  wiTH  ftiiRin  Braddy  Sauce 

With  fresh  water  chestnuts,  oyster  mushrooms  and  sweet  red  pepper 

PEKinG  Duck  (half) 

The  imperial  court  experience:  our  chef  slices  a  whole  duck  at  your  table.  (whole) 

Can  be  ordered  anytime  without  advance  notice. 
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MARKET  PRICE 


Seafood 

juRiBO  Lump  Crabcakes 

With  fresh  basil  and  white  wine  mustard  sauce 

GRiLLED  FI  ORWEGi  An  SALRlOn 

Filet  of  salmon  rubbed  with  garlic  and  Asian  herbs,  grilled  and  served  in  a  rice  wine 
black  bean  sauce  flavored  with  leeks,  shiitake  mushrooms  and  sun-dried  tomatoes 

SKiLLET-SEARED  AHi  TUDA 

Center-cut  sushi-grade  tuna  marinated  with  mirin,  garlic  and  ginger,  seared  rare 
and  served  with  mirin  sake  syrup  and  wasabi  oil 

Stearied  Whole  FiSH 

With  shiitake  mushrooms,  scallions  and  Chinese  herbs 

SHRimp  AHD  Scallops  wiTH  Vegetables 

Wich  shiitake  mushrooms,  water  chestnuts,  broccoli  and  snow  peas  in  a  light  lemongrass  sauce 

SpiCY  Sake  Black  Bead  SHRimp 

With  grilled  Chinese  eggplant,  oyster  mushrooms,  shallots,  zucchini  and  red  peppers 

Wok-Tossed  Mustard  CoconuT  SHRimp 

Crispy  jumbo  shrimp  in  a  mustard  coconut  sauce  topped  with  house-made  toffeed  pine  nuts 

Wok-Seared  Braildy  Miso  SHRimp 

With  shiitake  mushrooms  and  spinach 

juRiBO  SHRimP  WiTH  FiODEY  Walduts 

Crispy  outside,  tender  inside,  sauteed  in  a  special  garlic  sauce 
topped  with  house-made  honey  walnuts 

Very  Spicv  Gun  Powder  SHRimp 

Jumbo  shrimp  with  water  chestnuts  in  a  hot,  gingery  tomato  sauce 

Lobster  wiTH  Saffrod  THAi  FIerbs  market  price 

Fresh  semi-shelled  lobster  with  coconut,  curry,  saffron,  galangal  and  Thai  basil  sauce, 
with  shrimp  &  shiitake  mushroom  ravioli 

SiZZLiDG  TRiPLE  DELiGHT  *7-5° 

Shrimp,  chicken  and  beef  sauteed  with  vegetables  and  served  on  a  sizzling  hot  platter 

Seafood  in  Flower  Basket  x9-95 

Fresh  lobster  meat,  jumbo  shrimp  and  scallops  with  fresh  vegetables  and  herbs 
sauteed  with  ginger  and  garlic  and  served  in  an  intricate  noodle  basket 


15-95 


17-95 


17-95 


17-95 


1 


Pasta  a  Rice 


Appetizer  Dinner 

8.95  14-95 


Ahgel  Hair  Pasta  aud  SHRimp 

With  fresh  basil,  garlic  and  sesame  sauce 

SpiCY  Pad  THAi  wiTH  jumBO  SHRimp  ! 

With  vegetables  and  crushed  peanuts  in  a  spicy  squid  sauce 

SpiCY  RiCE  VERRliCELLi  SiDGAPORE  STYLE 

With  shredded  chicken,  snow  peas,  wild  mushrooms, 
and  carrots  with  a  touch  of  spicy  curry  powder 

SuB-Gum  Lo-ItiEin 

Soft  noodles  sauteed  with  shrimp,  roasted  pork,  chicken,  bean  sprouts  and  scallions 

CRABmEAT  ADD  SHRimP  FRiED  RiCE 

With  jumbo  lump  crabmeat,  shiitake  mushrooms,  snow  peas,  saffron  and  Thai  basil 
Brown  rice  available  with  entrees  upon  request. 

Sparkling  or  Still  Bottled  Water  (small)  3. so  (large)  5.95 


*  These  items  are  low  in  cholesterol  and  fat,  and  moderate  in  sodium  and  calories. 

The  Winners  Choice  is  a  program  of  the  Main  bne  Health  family  of  hospitals — The  Bryn  Mawr  Hospital. 

Bryn  Mawr  Rehabilitation,  The  Lankenau  Hospital  and  Paoli  Memonal  Hospital — with  support  from  ARA  Services. 

18%  gratuity  will  be  added  to  all  parties  of  10  or  more 


YAnGmiriG  Gourmet  DinnER 

$43  PER  PERSOn  •  FOUR  PERSOI1S  Ri  i  FI  i  ill  U  Hi 

For  chose  who  wish  to  experience  the  ultimate  in  Chinese  and  Continental  culinary  arts,  our  chef 
will  prepare  an  exceptional  eight  course  dinner.  The  ingredients,  flavors,  aroma  and  colors  of  each 
course  are  artfully  prepared  to  achieve  the  Oriental  ideal  of  variecy.  harmony  and  completeness. 
Please  ask  a  member  of  our  experienced  staff  for  details  and  a  sample  menu. 


A  HiSTORY  OF  THE  YAnGminG  BuiLDiriG 

The  first  known  building  on  the  site  of  what  is  now  Yangming  was  a  tavern,  licensed  in  1765 
to  Peter  Evans.  In  1773,  new  owner  Jacob  Wynkoop  changed  the  name  to  the  "Seven  Stars" 
and  hung  out  a  sign  picturing  the  Big  Dipper.  During  its  colorful  history,  the  tavern  was  also 
called  "The  Rose  and  Crown,"  a  name  borrowed  from  Oliver  Cromwell's  coat  of  arms. 

In  1831,  the  "Old  Store"  was  built  on  the  triangular  site  bound  by  County  Line  Road  and 
Old  Lancaster  Road  (now  Conestoga  Road).  It  was  later  renamed  the  General  Store,  and 
operated  by  Thomas  Crosely  and  his  wife.  The  store  again  changed  hands  in  1 869,  when  it 
also  housed  the  West  Haverford  Post  Office. 

In  1896.  new  owners  Jessie  Weaver  and  Milford  Baldwin  ran  the  "Baldwin  Store."  Later,  it 
became  a  grocery  and  feed  store.  The  upstairs  loft  served  as  a  community  gathering  place 
and  a  setting  for  prizefighters  and  minstrel  shows.  Bryn  Mawr  fight  fans  saw  Jack  Johnson 
fight  here  before  he  became  World  Champion. 

In  the  1 930's,  the  building  again  housed  a  restaurant,  the  Conestoga  Mill.  Ownership 
changed  on  four  more  occasions  before  Gus  Avgerinos  took  over  the  restaurant  in  1979. 

In  April  1990,  I  bought  the  restaurant.  After  a  major  interior  and  exterior  renovation, 
the  restaurant  re-opened  one  year  later  as  Yangming,  which  means  "sunny,  bright  and 
happy."  Eleven  years  later.  Yangming  has  again  been  fully  renovated,  and  continues  to  pursue 
the  highest  standard  of  culinary  art  and  innovation. 

I  look  forward  to  serving  you  the  finest  cuisine  in  a  warm  and  elegant  setting,  now  and  in 
the  years  ahead. 

Michael  M.  Wei 


Recent  renovations  to  our  elegant  Continental  Room  have  dramatically  enhanced 
the  great  hall,  which  will  accommodate  private  parties  of  up  to  200  guests. 

www.yangmingrestaurant.com 


Master  Chef  Zhang’s 
Szechuan  Specialties 


Small  plates  (Cooled  Dishes) 

♦*Z10  ft#®  Chicken  with  Spicy,  Sour  &  Sweet  Sesame  Sauce . 7.95 

**Z1I  □  7X®  Sliced  Chicken  with  Hot  Szechuan  Peanut  Sauce . 7.95 

Noodles 

*Z17  MS  Dan  Dan  Noodles  with  Hot  Meat  Sauce  . . 5.95 

Entrees 

**Z31  7jC^4:$]  Beef  in  Hot  Pepper  Sauce  . 13.95 

**Z32  &M#(^)Cumin  Lamb  (or  Beef) . . .  14.95 

**Z33  Chili  Lamb  in  Cooking  Pot  . .  14.95 

**Z4i  Chongqing  Crispy  Chicken  with  Hot  Dry  Pepper . 13.95 

**Z42  Szechuan  Tri-Pepper  Chicken  . . 12.95 

*Z5G  Fragrant  Chili  Jumbo  Shrimp  . . 16.95 

zsi  Jumbo  Shrimp  with  Minced  Pork  Sc  Marinated  Veggies ..  16.95 

Z52  Shrimp,  Beef  and  Chicken  with  Crispy  Rice .  17.95 

**Z53  Tkit&M-  Fish  Fillet  in  Hot  Pepper  Sauce . 16.95 

**Z54  SM#  Fish  Fillet  with  Pickled  Hot  Pepper . 16.95 

**Z55  Chili  Fish  Fiilet  in  Cooking  Pot . 17.95 

**Z56  Fish  Fillet  and  Tofu  m  Mala  Sauce .  17.95 

**Z61  is  Mapo  Tofu  with  Chili  Meat  Sauce . 9.95 


*Kot&  Spicy  **Vcty  Hot  &  Spicy 

Upon  request,  the  degree  of  spice  will  be  prepared  as  desired. 


YANGMING 

_ _  CLASSIC  &  INNOVATIVE  CHINESE  &  INTERNATIONAL  CUISINE  _____ 

1051  Conestoga  Road  Bryn  Mawr,  PA  19010  (610)  527-3200  fax  (610)  527-0229  www.yangmingrestaurant.com 


Welcome  to  Yum  Wok 

We  welcome  your  family  and  friends  to  YumWok.  When  you  dine 
with  us.  we're  committed  to  make  sure  that  your  meal  will  not 
only  taste  great,  but  it  will  be  healthy  for  you  too.  We  use  only 
top-quality  meats  and  the  freshest  vegetables  available.  And  for 
your  Cholesterol  concern  —  we  cook  only  with  Vegetable  Oil. 


(84)  Sie«hsraa  Beef* . 5.73 

Tender  sliced  beef  stir-fried  with 
seasonal  vegetables  in  a 
Szechwan  sauce. 

(B5)  Mongolian  Beef . S.75 

Sliced  steak,  scallions  and  onion 


(82)  Pepper  Sieak . 3.75 

With  green  bell  peppers  and 
onions  in  garlic  pepper  sauce. 
«B3)  Kueg  bo  Beef*  ..... .5.73 

Marinated  beef  stir-fried  with 
dice  cut  celery,  zucchini,  broccoli, 
carrots,  water  chestnuts  and 
roasted  peanuts  in  a  spicy  sauce. 


SOUP  AND  SNACKS 

<I)  Egg  Roll . 1.00 

(2)  Crab  Raagoca  (3) . 1.75 

Crispy,  deep-fried  puffs  with  a 
filling  of  crab  meal,  vegetables 


(5)  Woo  Tea  Soap . 1.23 

Traditional  pork-filled  wontons  in  a 
dear  chicken  broth  with  scallions. 

(8)  Mot  &  Soar  Soap . 1.23 

Pork.  tofu,  woodear  mushrooms  and 
vegetables  in  a  spicy  hot  soup 

(7)  Cbidteo  Cora  Soup  . 1.25 

Chicken  and  com  combined  to 


LO  MEIN  (Soft  Noodle) 


Tender  sliced  beef  stir-fried 
with  broccoli  in  a  Hunan  sai 


CHOP  SUEY  &  CHOW  MEIN 

Chop  Sue;/  serves  with  steamed  rice  and  Chow  Mem  serves  wit 
noodle. 

(Dl)  Cbiskea  Chop  Smy  or  (04)  Vegetable  Chop  Saey 

CStow  Mela  . 3.83  Clow  Mela . 

0)2)  Beef  Chop  S aey  or  (D5)  Sisritep  Chop  Sttey  or 

Chow  Mela . 3.9S  Chow  Mels . 

(S3)  Park  Chop  Suey  or  (D8)  Combo  Chop  Susy  or 

Cbaw  Mela  . . . . . 3.85  Chow  Mein  . 

Join  us  and  be  adventurous! 


Szechwan  sauce. 

(4)  Fried  Won  Tots  (10) . 1.30 


(8)  Sesame  Cold  Noodles . . .  .2.55 


(PI)  Sweet  &  Sour  Pork _ 5.15 

Pieces  of  lean  battered  pork  with 
pineapple  and  fresh  green  peppers 

(P2)  S»cbwu  Spiced  Pork*  S.1S 
Shredded  pork  stir-fried  with  bean 
sprouts,  scallions,  bamboo  shoot 
and  red  pepper  in  a  Hunan  sauce. 

(P3)  Twice  Cooked  Pork*  .  .5.15. 
Combination  of  tender  pork, 
cabbage,  scallions,  hot  peppers 
in  a  spicy  Hunan  sauce. 


<P4)  Moo  Situ  Pork . 5.75 

Stir-fned  lender  pork  with 
shredded  cabbage  bamboo  shoot 
and  scallions  served  with  soft 
Mandarin  pancakes  and  hoisin 


CHEF’S  SPECIAL 

(Cleese Vegetables  ....3.95 


cantonese  while  sauce. 

|G7)  General  Tso's  Chicks  .  .8.59 
Crispy  chicken  chunks  coated 
with  general  Tso's  sauce. 

(G8)  SzeehwM  String  Bean*  4.75 


ADVENTUROUS  SOUP  NOODLES 

Fim  Md°FunH°n9  K°n9  ^  Ton  noodle;  can  subsliSule  to  egg  not 

(ASO)  Fresh  Shrimp  Woa  Taa .  .3.75  (A17)  Noodles  wiih  Won  Ton  & 

(All)  Noodles  with  Beef  Sir*  .  .3.75  Beef  Slew . 

(A12)  NotxSes  with  Ml  M is .  .3,93  (A18)  Noodles  wiih  Green 
(AI3)  Noodles  wife  Fisc  Bib  .  .3,75  Mustard  and  Pork . 


SEAFOOD 

(SI)  Shrimp  With  Vegetables  8.59 
Tender  shrimp  stir-fried  with 


(G8)  Sweet  &  Sour  Combo . .  .8.50 

Battered  shrimp,  chicken  and 
pork  blended  with  green  peppers 
and  pineapples  in  a  sweet  &  sour 


sliced  beef  and  chicken 
re  stir-fried  with  seasonal 


ShcJdwm  Shrimp*  . . .  .6.5® 
Tender  shrimp  stir-fried  with 
seasonal  vegetables  in  a  Szechwan 


(GS) Ssechwaa  Mght*  ....6,55 
Tender  shrimp  and  chicken  breast 
are  stir-fried  with  seasonal 


(SS)  Cashew  Skraap . 8.7S 

Tender  shrimp  stir-fried  with  dice 
cut  zucchini,  celery,  carrots, 
water  chestnuts  and  roasted 
cashew  in  a  Hunan  sauce. 

(SS)  Moo  Sb  Shrimp . 6.75 

Stir-fried  lender  shrimp  with 
shredded  cabbage,  bamboo  shoot 
and  scallions  served  with  soft 
Mandarin  pancakes  and  hoisin 


ADVENTUROUS  CHINESE  PASTA 

Using  Egg  Noodle,  (except  A20&A31  using  Hong  Kong  Won  Ton  noodle) 
can  suoslilule  lo  Hong  Kong  Won  Ton  noodle.  FUn  &  Met  Fun. 

(A3®)  Oyster  Saaat . . 3.59  (AST)  Simp  with  Lobster 

(A3S)  Oyster  Saace  With  Sana.. . 5.59 

Woa  Tos . 4.S®  (ASS)  £®ry  SacM  Sisee ....  5.5® 

(A32)  PekfcgSwe. . 4.75  (A35)  Cress  Muted  5 


CHICKEN 

(Cl)  Moo  Goo  Gat  Paa . S.15 

White  breast  meal  stir-fried  with 
seasonal  vegetables  in  a 
cantonese  while  sauce. 

(C2( Muss' Pao Chides*  ...5.35 

Chicken  stir-fried  with  dice  cut 
zucchini,  celery,  carrots,  water 
chestnuts  and  roasted  peanuts 


VEGETARIAN  CHOICES 

(VI) Chines* Vegetables  ....3.75  (V* 

(V2)  Snehwu  Eggplant* . .  .4.25  W 
(¥3)  Braised  Tofa  ........ .4.23  (VI 

(¥4)  Fried  Tafa . 4.75  (VS 


Sasse . ..4.75 

(A4I)$s*ftai  Spicy  Fork 

5*oc* . .....4.7S 

(A42)  Tomato  Beef  Swtce  ...4.95 


Tiramisw. 

eSPR&SSO  SOAKED  SPONGE  CAKE  ALTERNATES  WITH  A 
COCKTAIL  OF  CREAMS,  ELE<^ANTLy  DUSTED  WITH  COCOA 
POWDER.  MADE  WITH  MARSCARPONE  CHEESE 
$ 5.50 

Chocolate  tar.tm.fo 
Classic  tartufo  with  zabaglione  cream  center 

COVERED  WITH  CHOCOLATE  t^ELATO  §  DUSTED  WITH  COCOA 
POWDER 


$5.00 


Cappuccino  tar.tw.fo 

1LASSIC  TARTUFO  WITH  A  CAPUCCINO  CREAM  CENTER  COVERED 
WITH  COFFE  C^ELATO  §  CRUSHED  CARAMELIZED  HAZELNUTS 
$5.00 

Chocolate  Toffee  torte 

A  WALNUT  CRUST  WITH  ONE  LAyER  OF  CHOCOLATE  PANACHE, 
A  SECOND  LAyER  OF  BROWN  SUCARBUTTERCREAM  §  A 
MOCHA  ICIN<^ 

$5.50 

Chocolate  Caramel  Pyramid 

PyRAMID-SHAPED  BITTER  CHOCOLATE  MOUSSE  WITH  A 
MOLTEN  CARAMEL  CENTER,  ALL  DUSTED  WITH  COCOA  POWDER 
$5.00 

Chocolate  Extravaganza 
Three  layers  of  homemade  chocolate  cake  with  two 

AyERS  OF  CHOCOLATE  MOUSSE  DECORATED  WITH  CHOCOLATE 
GANACHE 
$5.00 


Zen  Teahouse 


225  N.  11™  Street 
Philadelphia,  PA  13107 
(215)  629-4848 


Bring  your  Laptop  and  Your  wireless 
CARD  AND  SURF  THE  INTERNET  AS  YOU  DRINK 
YOUR  BUBBLE  TEA!!! 


Store  Hours: 


we  also  offer  a  variety  of  appetizers  daily,  please 
aste  a  Z,en  staff  ru.em.ber  for  more  information 
'  '  *  We  also  carry  a  variety  of  coconut  jellies  in 
Lychee,  pineapple,  and  green  apple  flavours 
.50  extra  to  mix  jellies  and  tapioca 


Monday:  Closed  Tubs  -  Web:  2pm  -  10pm 

Thursday  -  2pm  -  11pm  Friday:  12am  ■■  11pm 

Saturday:  11am  -11pm  Sunday  -  11am  -10pm 


Tax  is  not  included  in  prices 


